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MANHATTAN | BROOKLYN | QUEENS 


Raves 


OPEN HOUSE BY APPOINTMENT 

Water Mill | $3,750,000 | Gated, private estate 
with tennis, Gunite pool with waterfall and pool 
house. On 5.5 acres, 8,000 sf, 8 bedrooms, 
7.5 baths, 3 fireplaces, chef's kitchen. Double- 
height ceilings, light-filled, bay views. 

Web# H31558. Lori Barbaria 516.702.5649 
lbarbaria@elliman.com 


| LONG ISLAND | 


OPEN HOUSE BY APPOINTMENT 
Sagaponack | $1,850,000 | This 1700s 


Farmhouse features 4 bedrooms and 4 fireplaces. 


An eat-in kitchen, formal dining room,outdoor 
dining patio and gardens. A pool with a pool 
house, plus a 1,300 ft barn with 2 bedrooms 
and 2 baths. Web# H31044. Lori Barbaria 
516.702.5649 | lbarbaria@elliman.com 


THE HAMPTONS 


RIVERDALE 


| THE NORTH FORK | 


OPEN HOUSE SUN. 3/3 | 1:30-3PM 

3 Cherry Blossom Lane, East Quogue 
$1,295,000 | Elegant 5-bedroom, 3+ bath 
stucco Postmodern. Charming 2-story 
home. Web# HO61301. Lucille Rakower 
631.723.4128 


WESTCHESTER/PUTNAM | 


FLORIDA 


OPEN HOUSE SAT. 3/2 | 12-2PM 

23 North Hollow Drive, East Hampton 
$1,250,000 | Located in the North Hollow 
Association this is a special house sited 

on a large lot for privacy. This stunning 
Contemporary underwent a major expansion 
and renovation 4 years ago. Web# H33833. 
Kenneth Meyer 631.329.9400 


OPEN HOUSE SAT. 3/2 | 12-2PM 
55 Edgemere Street, Montauk 
$999,889 | Contemporary pondfront 
home offers a master bedroom 

with en-suite bath and 2 bedrooms 
located on the first floor, along with 
a den. Full basement. The main floor 


offers an open layout with pondviews. 


Web# H0158974. Raymond Lord 
631.267.7387 


OPEN HOUSE BY APPOINTMENT 
13 Fairbanks Court, Water Mill 
$925,000 | Immaculate 3-bedroom, 


3-bath home with pool. Open floor plan, 


updated kitchen, dining and living with 
fireplace. Full finished basement on .72 
acres, 2,200 sf, close to ocean and 
village. Can expand. Web# H0154971. 
Lori Barbaria 516.702.5649 
lbarbaria@elliman.com 


LUXURIOUS LIVING IN SURFSIDE 
Montauk | $2,995,000 | Newly custom 
built 3-bedroom, 3-bath home features 
a chefs kitchen, cathedral ceilings, 
fireplace and views. Web# H11050. 
Susan Ceslow | Jan Nelson 
631.668.6565 


BEAUTIFUL TRADITIONAL 

East Hampton | $2,495,000 

Beautiful, Traditional features 4 bedrooms, 
3 baths, newly renovated kitchen, living 
room, dining room, 2-car garage and 
heated pool. Located on over 2 acres 
in the Northwest of East Hampton 

on a private street. Web# H0153223. 
Aaron Curti 631.204.2744 

Erica Grossman 631.204.2723 


VILLAGE NEW CONSTRUCTION 
Bridgehampton | $1,795,000 | New 
construction featuring 5 bedrooms and 
5.5 baths, a living room with fireplace, 
gourmet kitchen and dining area, 
second living room and gym in finished 
lower level. The grounds will be 
beautifully landscaped with a heated 
Gunite pool. Web# H48417. 

Priscilla Garston 631.834.7174 


POSTMODERN ON 7.2 ACRES 
Sag Harbor | $1,890,000 | Unique 
7.2-acres property includes 

4 bedrooms, 3.5 baths, pool and 
waterfall. Room for tennis and 
additional home. Web# H41412. 
Constance Porto 631.723.2721 


BUILD TO SUIT 


Waiter Mill South | $1,595,000 | One 


of the last pieces of land in Water Mill 
South. Can afford you up to 4,000 sf 
primary structure with room for pool. 


Ownership comes with water rights. 


Keep your boat on private community 
dock with access to the bay and 
ocean. Web# HO7009. 

Paul Brennan 631.537.4144 


AMAZING WATER VIEWS 
Southampton | $1,375,000 | Sweeping 
bay views are just the beginning. Offers 
5 bedrooms, 3.5 baths, and custom 
kitchen; the private deck sits atop a 
cupola, and there is water as far as the 
eye can see. The green features keep 
maintenance costs very low. 

Web# H35293. Ann Pallister 
631.723.2721 


SOUTHAMPTON SHORES 
Southampton | $825,000 | This Cape 
home with community tennis and 
beach offers 3 bedrooms, 2 baths and 
the opportunity to expand. 

Web# H25808. David Donohue 
631.204.2715 


OPPORTUNITY IS KNOCKING 
Remsenburg | $799,000 | This 
5-bedroom home ideally set on 0.53 
acres features wrap around porch, 
wood flooring and 2 fireplaces. 
Web# H16236. Daniel Whooley 
516..526.2486 


CENTRALLY LOCATED 
Amagansett | $695,000 | Close 

to the ocean, restaurants and 

shops is this charming half-acre 
Ranch. The well-maintained interior 
features 3 bedrooms, 1 bath, a large 
eat-in kitchen and dining area, a 
mudroom and spacious living room. 
Web# H32114. Jordan Daniel 
631.267.7307 


© 2013 Douglas Elliman Real Estate. All material presented herein is intended fo 
information, including, but not limited to square footage, room 


MOVE-IN READY BEACH HOME 
Hampton Bays | $595,000 | Includes 


6 bedrooms, 3 baths, updated kitchen, 
separate dining, main level laundry and 
large deck on a half acre. 

Web# H44612. loannis Tsirogiorgis 


Elaine Tsirogiorgis 631.723.2721 


i, number of bed! 


CONTEMPORARY STYLE 

Hampton Bays | $399,000 | Newly 
renovated, south-of-the-highway 
home offers 4 bedrooms, 2.5 baths on 
.36 of an acre with room for pool. 
Web# H42461. Theresa Thompson 
631.204.2734 


nly. While, this informe 
istrict in property list 


is believed to be co 
are deemed reliable 


HAMPTON BAYS RETREAT 
Hampton Bays | $379,000 
Immaculate 3-bedroom, 3-bath 

on .55 acres with 1920s charm. 
Web# H49475. Andrea Mammano 
631.680.4461 


: ont aie lim: 


WATERFRONT CO-OP 
Westhampton Beach | $349,000 
Mint condition unit located in the 
village with dock and canal view. 
Community offers pool and boat 
slip. Web# H52317. Jeanne Lee 
Landsiedel 631.678.2454 


Peo! 4.9014 


14638 


Page4 March 1, 2013 DAN’S PAPERS danshamptons.com 


VOLUME LIV NUMBER 48 


Danis Payor 


This issue is dedicated to the memory of Marvin Hamlisch, Richard Adler and Ben Gazzara, Hamptonites all 


MARCH 1, 2013 


19 Richard III — 


| 21A New Media g oe | 2 Local 1 Fishermen _ 


14 Where’d He Go? 
by Dan Rattiner by Dan Rattiner or by Dan Rattiner : 
After eight years, Tom Wedell no | He may be gone, he may ne | From newpapers to TV to 
longer protests at the 7-Eleven forgotten, but the bones of the _ tablets to Twitter to a feve 
in Southampton. . fot fain, i Piz. 
11 South O’ the Highway 24 Lots of Activity atStony | HA 
All the latest Hamptons Brook Southampton —_si| 27: How My ( Garden rows 
celebrity news | by EverettSommers ae | by Stacy Dermont 
: What exactly is happening ¢ on a _ | An epicure’s “search 
13 Hamptons Subway campus? ch ee cele oy oe 
by Dan Rattiner ee _ oe 
| DAVID LION’S DEN fe ‘SHELTERED ISLANDEI [2 
14 Police Blotter | 25 Consider Yourself = =|. 31 Naluable Lessons from 
by David Lion Rattiner WaENed Mom a 
All the news that’s not fit to by David Lion Rattiner oe ee 
print on the East End. Featuring |. Is everyone keeping tabs on © Se. 
Shelter Island. : every move we make? 
15 PAGE 27 | COVER ARTIST = | 33 News Briefs — 
Your route to where the . 25 Nick Cordone | : Amagansett launche 
beautiful people play by Marion Wolberg Weiss _| Chamber of Commerce; Ce 
8 Bridgehampton National Bank 
DR. GADGET donates $20,000 to local food — 
26 The Technological Jove pantries; Otter pups bornat | page33 ce 
of Visiting Grandma Long Island Aquarium; Free DIY tips ioe the exper thie importance oe 
by Matthew Apfel taco party for the East End? —_| of havinga fireplace — it 
What happens when three eee 
kids under the age of 10 are 34Dan’s GoesTo... © FOOD & DINING 
confronted with age-old tech Springs, Bridgehampton, New | page 44 
York, East oo | Review: Michael ones Food Bar, 
KEEP FIT | Simple Art of Cooking with blood — 
26 Counting Down the Days SS eranges nee 
Until... ee ag oes 
by Kelly Laffey — 4] Service Directory REAL ESTATE 
Lots of Opening Days to mete page 56 © fake, ee 
anticipate on the East End! 54 Classifieds Pe Summer rentals are ‘hot right n HOW oe 


danshamptons.com 


DAN’S PAPERS 


March 1, 2013 Page 5 


L OTT. il Fournlation 


Cia hte ll Z ATs) LY se Aibiypte 


Dear Friends of Farmers, 

Please join us on Sunday March 24, at the American Hotel in Sag Harbor 
for dinner and an evening with friends and young farmers who want to keep 
Josh’s dreams and hopes alive. All who attended last year would attest that 
the food was outrageously good and the evening was a wonderful way to 
celebrate Josh and support some of the things he was passionate about. 


Event Details: 
5:00 PM - Cocktails and hors d’oeuvres 
the Bay Street Theater 
7:00 PM - Dinner at The American Hotel (Seating is limited.) 
Proceeds from last year’s dinner was used to fund stipends to three master 
farmers to work with sixteen East End schools which are members of the 
Edible School Garden group. The schools now have a curriculum which 
integrates what children experience working in the garden with their other 
subjects. The Edible School Garden programs have been very succesful, and 
now there are twenty East End schools with gardens and/or greenhouses. 
Some of the money raised last year was also used to fund projects at some of 
these school gardens. For more information on the foundation and how your 
support and participation in this wonderful event can benefit the lives 
of children on the East End of Long Island, go to 
facebook.com/JoshuaLevineMemorialFoundation. Some of the comments 
from families involved in the program are truly inspirational. 


This event has been put together with the help and support from 
Ted Conklin and The American Hotel, the Bay Street Theatre, Slow Food 
East End and numerous farmers, merchants and others who will be 
acknowledged at the event. 


We cordially invite you to join us. 


Sincerely, 
Myron, Sue, Anne and Noah Levine 


Please secure your reservation as early as possible. Seating is limited 
and it has been sold out in the past. Also, because everything is donated, 
it is a great help to all involved in planning the event if we have a good 
reservation count as early as possible. You can attend the dinner or 
cocktail party, or hopefully both. If you cannot attend, but would like 
to support JLMF, we greatly appreciate your donation. To make your 
reservation or donation, go to joshualevinefoundation.org, click on the 
“donate page” and enter the pertinent information. If you have difficult 
accessing the site call Myron Levine at (201) 819-6829. 

The Joshua Levine Memorial Foundation is a 501-c-3 not for profit 
charitable foundation. 
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THINK SUN POWER! 


With installation of a solar hot water 
& boiler you will receive up to 
55% in Federal & State Tax Rebates. 
(Wow, that pays for the boiler!) 


36365 Day Same As Cash 


Loans provided by EnerBank USA (1245 E Brickyard Rd., Suite 640, Salt Lake City, UT 84106) 
on approved credit, for a limited time. Repayment terms vary from 24 to 132 months. 


17.09% fixed APR subject to change. Interest waived if repaid within 365 days. 
See store for details that apply. 


631-823-3302 
FlandersHVAC.com 


Excellence in Home Heating 


HEATING & AIR CONDITIONING 
Made inthe USA “ana In East End Homes Since 1954 


foeiiniee e Not valid with any other offers or previous purchases. 
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HOMEOWNERS 
INSURANCE 


a cei neine someeeis mee onan eciietaes 


pare to Fireman’s Fund, CHUBB, Chartis, ACE & PURE! 


TOP RATED INSURANCE COMPANIES 

Waterfront Homes 0.K. ¢ Insuring All 50 States 
uto e Art - Jewelry (Worldwide) 

Excess Liability « Watercraft ¢ Furs 


(Worldwide) 


-§66-964-4434 


langins.com 


Please review the TESTIMONIALS on our website.  “Smarpnore! 
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If you don’t start here, then you’re not really starting where you’re supposed to start. 


A. THE FUTURE 

B. GHOSTS 

A. 1500s MANTUA C. THE FOURTH 

B. 1850s VENICE DIMENSION 

C. 1960s LAS VEGAS D. WAAAAY 

D. 2010s EAST T00 MUCH 
HAMPTON 
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A. TOM WEDELL 

B. CARMEN SANDIEGO 
C. ROAD RUNNER 

D. THE LONE RANGER 


Right before the new year, Suffolk County | 
gave Long Wharf to the Village of Sag | 
Harbor for a dollar. The wharf was not new } 
but was advertised as in good condition. 

aie There is a law | 
fin this country | 
sthat says if the 
= goods are not in 
the condition as | 
advertised, they 
may be returned 


and the money R 1-7 NATIONAL CHEERLEADING WEEK 


refunded, so ee as there is a receipt and MAR 1 NATIONAL PIG DAY 
it is within 30 days. a 
The Wharf sale took place less than 30 MAR 2 OLD STUFF DAY 
1. POPE BENEDICT XVI days ago. Now it has been discovered by | MAR 3 IF PETS HAD THUMBS DAY 
|. Sag Harbor that the Wharf was fraudulently | MAD C 

ee. sold while in need of more than $200,000 MAR 6 NATIONAL FROZEN FOOD DAY ; 
3. KATE MIDDLETON in repairs, far more than stated. aSOF ‘leDrate Eve ie 
4. WICKED WITCH OF THE WEST The Wharf should be returned and a 


complaint against the County filed with the 
Attorney General’s Office. 


A. GOOGLE GLASS Se 
B. DAILY BEAST 1. MAJOR LEAGUE BASEBALL 


sg so 2. EAST HAMPTON AIRPORT TOWER 
D. FEVERED era 


3. SAG HARBOR 
VISUALIZATION page 21 FARMERS MARKET 


4. TROUT FISHING 


page 45 


1. THEY ARE NATIVE TO GERMANY 

2. THEY ARE ACTUALLY LEMONS, NOT ORANGES 
3. THEY ARE THE OFFICIAL FRUIT OF SYRACUSE 
4. THEY INSPIRED A 2006 LEO DICAPRIO MOVIE 
9. THEY GO GREAT WITH TUNA 


NUMBER OF THE WEEK: & ) 
DOLLARS FINALLY RECEIVED BY LOCAL EAST END FISHERMEN AFTER A LONG BATTLE WITH THE DEC 
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CAMA 
RACG 


Quer cLuB Ca cAMP 


Beautiful 17-acre Wooded Campus 


Camp Program for Children 3yrs & Up Featuring Tennis 
and a Host of Other Exciting and Fun Activities 


Tennis Club Membership for Adults & Children with 
Instruction by Cliff Drysdale Tennis 


Tennis - Swimming - Athietics - Special Events 
Door-to-Door Transportation & Lunch Provided 
Creative, Fun & Exciting Electives 


SouthamptonRCCicom 


665 Majors Path 516-953-5176 
Southampton, NY 11968 Fun@SouthamptonRCC.com 
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Custom Closets e Home Offices « Media Centers ¢ Wall Units 
Wall Bed ¢ Garage Units e Pantries & Much More 


Must be over $1000 


Free In-Home Consultation 


Empire Closets Inc. 
Organsze Your Life and Beautify Your Home 


718.712.4244 // 718.868.2052 
www.officialempirecloset.com 
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Sag Harbor filmmaker D.A. Pennebaker was 
awarded an honorary Oscar on Sunday! East 
Hamptonite Steven Speilberg’s Lincoln received 
two Oscars—for Best Actor (Daniel Day-Lewis) 
and Best Production Design. 


Mariska Hargitay, East Hampton resident and 
star of Law & Order: SVU, discusses motherhood, 
confidence, plastic surgery and more in the 
March issue of Ladies’ Home Journal. 


South Fork regular 
Barbara Walters has 
had a tough health 
run recently. She was 
hospitalized after taking 
a tumble during an 
inauguration party in 
Washington, D.C., and 
was. diagnosed with 
chicken pox only days 
later. Whoopi Goldberg 
announced on The View, 
from which Walters had 


Barbara Walters 
been absent, that the renowned journalist had 
issued a statement thanking “all the people who 
have called, written and been concerned.” 


Was that redhead dumping her change 
into the Coinstar machine at King Kullen in 
Bridgehampton none other than Vogue legend 
Grace Coddington? 


Foodie bites: Painter David Slater noshed on 
a bagel at his neighborhood place, Espresso 
in Sag Harbor, on Friday morning. Suzy on 
the Rocks band members and their significant 
others dined at Muse in the Harbor on Saturday 
night. Rumor has it that Muse chef/owner 
Matthew Guiffrida has succeeded in signing 
the band to a weekly gig. Local fans hope “Suzy” 
will kick off the live music series sooner rather 
than later. Muse celebrates its first year in Sag 
Harbor this weekend! Jimmy Fallon and his 
wife, Nancy, enjoyed a little mid-winter Mexican 
lunch of tacos in the Hamptons at La Fondita 
in Amagansett. Meanwhile, on the North Fork, 
Chef Keith Luce’s Kickstarter campaign to 
raise $50,000 to purchase equipment to process 
humanely raised local animals into cured meats 
has just four days left to go (it ends March 4). 
East Hampton’s Dylan Lauren is featured on 
the cover of this month’s Haute Living Miami 
magazine. The celebrated candy queen recently 
opened a new Dylan’s Candy Bar location on 
Lincoln Road in South Beach. Water Mill’s 
Sarabeth and Bill Levine have been busy. On 
Wednesday they opened their 10th restaurant 
and it’s a BIG one. In fact Sarabeth’s at 381 Park 
Avenue South can seat (Continued on page 16) 
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WATER®MILL 


HAIRSTYLES FOR ALL SPECIAL OCCASIONS 
PEDICURE | MANICURE 
WAXING | FACIAL | HIGHLIGHTS 
COLOR | PERMANENT 


MASSAGE | MAKE-UP 
BARBERING 


631.726.6766 
688 Montauk HWY, Water Mill, NY 11976 
Across the street from Wind Mill 
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ARCH GROUP 


General Contractor 


New Construction 
Additions 
Renovations 


PIANO RENTALS/SALES 


SINCE 1976 
SHOWROOM IN WATERMILL 
YAMAHA, STEINWAY AND More 
PIANO’S From $995 AND Up 
LiVE ENTERTAINMENT 


PianoBarn 


www .pianobarn.com 


Call Mike 631-726-4640 
We Buy, Sell, Rent, Move & Tune 


eg ae ae 


ig 
Clearance 
, Sale 


PRINCE OF SCOTS 


700 Montauk Highway, Water Mill, NY 
www.princeofscots.com 
(631) 604-1392 


75% Off Men’s and Women’s Outerwear 
50% Off Bags, Accessories, and Bedding 
40% Off ETRO & Ermenegildo Zegna Throws 


HunterDouglas 


Win bow Pe? Ree F 


AM Rene gia 
EBlinds Now.0n Sale 
yal Measuring & aie Installatio 


oe 
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“Along with the New York Subway System, Hamptons Subway is the only underground transit system in the State of New York.” 


The H amptons Subway Newsletter 


BY DAN RATTINER 


Week of March 3 — 9, 2013 
Riders this past week: 9,411 
Rider miles this past week: 80,644 


DOWN IN THE TUBE 

Itzhak Perlman and his wife were seen on 
the Hampton Subway out of Bridgehampton 
heading for Sag Harbor (and then on to Shelter 
Island.) Jack Nicholson was spotted reading a 
script on the subway between Westhampton 
and Quogue. 


SISTER SUBWAY CARD PROBLEMS 

Those with Hampton Subway cards who were 
told by employees of the subway that they could 
be used in the New York Subway system were 
given wrong information. The arrangement to 
have their cards work here and our cards work 
there was still on the drawing boards when this 
advice was given. Indeed, perhaps as a result of 
this, although we are not sure, Mayor Bloomberg 
has withdrawn from the negotiations that might 
have made this become a reality so it is now 
likely never going to happen. All Hampton 


Subway passengers who are currently in jail in 
Manhattan after being arrested for using our 
cards there should call our office in Hampton 
Bays for bail money. Operators are standing by. 


SUBWAY RESCUE STRAPS USED 

As mentioned several weeks ago, heavy straps 
have been attached to pillars at both the 
eastern and western ends of all platforms so 
that if someone were to try to push you onto 
the tracks, you could reach for them and 
prevent them from doing so. Alternately, you 
could wrap a strap around your waist while 
waiting for a train to arrive. They attach just 
like a seatbelt. 

Last week, the straps were used in Hampton 
Bays when someone tried to push somebody 
in front of a train. They held firm and the man 
who tried to do this was quickly subdued 
and arrested by fellow passengers and the 
subway police who heard the intended victim’s 
cries. The person arrested turned out to be 
Frank Quibin, an Undercover Subway Security 
employee who was acting on instructions from 
Subway Security Manager Fred Instagramm, 


_who had asked him to go out there and try 


to see if the straps would do their job in 
such a crisis. Quibin was not charged with 
any crime. Instagramm is going to be taking 
early retirement. 


FRONT CAR HEADDRESSES 

Our new Public Relations Director, William 
Exacto Olivero, has launched a new program 
he expects all subway users will be talking 
about. There are five trains in service on the 
system at any one time. At the front of the lead 
car of one of these trains, all day, Olivero has 
arranged for large bonnets and famous faces to 
be attached above the cowcatcher and below 
the big headlight to remind passengers of the 
next upcoming holiday. At the present time, the 
headdress (as it is called) used for President’s 
Day—Abraham Lincoln—is being removed to 
be replaced by the headdress of an Irish elf to 
remind people that St. Patrick’s Day is coming 
up on March 17. 

Keep in mind that the train with the headdress 
on the front is on only one of the five trains in 
service, so your chances of seeing one are 
only 20%, but keep looking up the tracks at the 
incoming trains and surely you will see one 
coming in. We’re told the kiddies love this. 


COMMISSIONER ASPINALL’S MESSAGE 

William Exacto Olivero has come to us from the 
Toronto Subway System, where he worked as 
an assistant public relations director for many 
years. He is our 13th PR director in the last eight 
years. His claim to fame is that his grandfather 
invented the X-Acto knife. If you see him walking 


‘around, a man with a bald head and a handlebar 


moustache, give him a smile and wave hello. §& 


Grab your heels & that little red dress. It’s time for a girls night out to raise Heart Disease Awareness! 
Please join us for a night of fun with family, friends and co-workers! 


aa American 


© Heart 
Associations 


heart ball 


10" Annual— 


Friday March 8 2013 | 7 - 11 PI 


Sea Star Ballroom at the LI Aquarium & Exhibition Center 


(431 East Main Street, Riverhead NY) 


Tickets $85 pp in advance & $95 pp at the door 


Visit www.heart.org/reddressdinner to purchase tickets 
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Enter the 201: ; Dank P apers 36,000 
Literary Prize for Nonfiction 


After a very successful first year Dan’s Papers will once again 
showcase writers and their work through Dan’s Papers Literary — 

Prize. With one of the largest monetary awards of any literary 
contest in New York State Dan’s Literary Prize will award a total of 

$6,000 to the top. three writers. etafo: by our panel of judges. 


ARE YOU THE BEST. WRITE Ro 
OF NONFICTION OD 
TH K EAST END? - 
Visit Our Website for Official Rules ade to citer 
Danshamptons. com/literaryprize 


Entries must be nonfiction and between 600 - 1500 words. You 
may send in memoirs, biography, autobiography, account of 
a day, opinion, history, profile of a person or institution, essay 
or humor. Works must reference eastern Long Island in a 
meaningful way. 


Contest ends July 31st 
First Prize $5000 
Two Runners Up $500 each 


Winners announced at the 
John Drew Theater of Guild Hall in East Hampton 
on Monday, August 26th 


For more information email info@danspapers.com 
$25 Per Entry 


Sponsors of the Dan’s Papers Literary Prize for Nonfiction include 
Carin 
7 CN) 
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BY DAVID LION RATTINER 


SKATEBOARD 

A man in Hampton Bays was arrested for 
felony grand larceny after he allegedly stole a 
skateboard from another man. Grand larceny 
is defined in New York State as a theft of 
$1,000 or more. Who in the world has a $1,000 
skateboard? 


THE BAD SON 

A man in Riverhead was charged with stealing 
$15,000 from his mother. The man, who is 46 — 
years — old, was arrested and did not make bail, 
which was set at $2,500. If only his mother had 
the money to get him out... 


ONE BIG JUG 

A five-gallon jug filled with change was stolen 
from a home in Southampton after a burglary 
took place. The jug is estimated to have had 
$1,500 worth of pennies, dimes, nickels and 
quarters inside of it. The thief also made off 
with a diamond ring and a diamond necklace. If 
you see anybody in the Hamptons paying their 
bill with nickels, please alert authorities. 


SHELTER ISLAND 

The Shelter Island Mounted Police responded 
to reports of a dead body found inside a 
dumpster near Clamfluke Lane. When they 
went to investigate, they found the body of 
Old Man McGumbus, 104 years old and current 
Island President of the Board for the Friendly 
Neighbors Island Beautification Committee on 
Traffic Monitoring and Preservation Tax for 
Historic Surnames. Old Man McGumbus was 
pulled out of the dumpster, and police found 
him to be in possession of 36 Viagra pills, a buck 
knife, a banana, a flask containing Wild Turkey 
bourbon, and 17 pieces of paper with various 
phone numbers that read “Call Me.” There have 
been no further reports from authorities. 

VOTE FOR ME? 

Two men who were pretending to conduct 
political surveys by knocking on doors and 
asking homeowners if they thought Donald 
Trump should run for president were arrested 
after police discovered they were merely using 
the Trump question as a ruse to check if homes 
were empty so they could rob them. The plan 
was uncovered when investigators found the 
men were selling stolen goods from some of 
these homes at pawn shops. 


POT IS LEGAL, BRO 

Aman in Hampton Bays was pulled over by police 
and found to be in possession of marijuana. 
Police arrested the man and processed him at 
headquarters, and when they explained to the 
man why he was being charged, he responded 
by saying, “Pot is legal, bro. Where have you 
been?” New York, apparently. g& 


Read more Hamptons Police Blotter daily at 
DansHamptons.com. 
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Frost Ball at Muse 


The Sag Harbor Chamber of Commerce held its delayed Frost Ball at Muse in 
the Harbor on Friday. Photographs by Tom Kochie 


Fall of the Rebel Angels at 
the Watermill Center 


Choreographer 
Cathereine Galasso 
and filmmaker/visual 
artist/set designer 
Brent Green dis- 
cussed and showed 
live excerpts from 
their collaborative 
performance “Fall of 
the Rebel Angels,” a 
piece which explores 
physicality, 
sensuality and 

the spectacular. 
Photographs by 
Tom Kochie 


1. Dancer Edith Freyer 

2. Catherine Galasso and 
the dancers 

3. Set designer Brent 


LE Deedee and Murat Ozsu 


2. Harry Hurd It! 3. Hayley Schmitz and Gregory Thorpe 


4. Pat Rogers, Davis MacMillan, and Kathy Zeiger 


Green and choreographer 5. Kiana Lom and John Loper 
Catherine Galasso talked 
about how they collaborate The Women, Part II at Peter Marcelle 


before the performance. It was a packed house at the Peter Marcelle Gallery on Main Street in Bridgehampton Saturday night. Many community 


suet and prominent artists showed up soar the soggy, cold, wintery weather. Photographs by Alex Goetzfried 
‘eh eS 


4. 


1. Bethany Boal and Sag Harbor artist Dan Rizzie 

2. Artist Anne Seelbach in front of her work “Strange Fish” 

3. East Hampton artist Lena Yaremenk and Sag Harbor artist David Slater 

4. Linda Green, Hank Green, Nancy Pollera and local artist Daniel Pollera 

5. Chair of the Southampton Town Democratic Committee Gordon Herr in front of 
Barbara Press’ untitled black-and-white. 


Don’t miss a match! SOUTHAMPTON 
Have your minimally invasive surgery right here. | == FiQSpyTA]. 


—S— 
State-of-the-art gallbladder, orthopedic, bariatric and other surgical procedures are 


available at Southampton Hospital. Faster recovery, smaller incisions, minimal travel. 
With highly qualified, board-certified surgeons close to home, why go anywhere else? 


Call 631-726-8299 for a referral. 


Committed to excellence, to community, and to you. 
www.southamptonhospital.org 


An Affiliate of Stony Brook Medicine | Member East End Health Alliance 
22493 


Page 16 March 1, 2013 DAN’S PAPERS 


danshamptons.com 


eeecseoeseesseses SOTOCCOLESHESESSTESSEOHEHSOHSEEESE 


NOW IS THE TIME! :  “Dan’s memoirs are like Dan’s 


: Newspapers: charming, whimsical, 
:and filled with insightful knowledge 


The Deer Repellent Experts of the ee ee wed Isaacson, 
‘ au ODS 
Your Plants Are “Otithe Wen = Cn. 


STILL IN THE 


HAMPTONS 


GB is 


NA+ 


iV\O re lal les of the sat ny, the Famous, 


and 


Pet Friendly Biodegradable 
Rain Resistant Dual Deterrent 


Environmentally Safe 


IT’S ALMOST SPRING! DEER 
PROTECTION FOR TREES AND SHRUBS. 
PROVEN METHOD. 


23910 


Call for free estimate 
631.848.7400 
www.whitetailsolutions.biz 


AVAILABLE AT ALL BOOKSTORES 
AND AS AN EBOOK 


LES LEE TOES 
Pee e@eeseeeeeoaee 7 


Seoeeoeeeseoses 


SSSHOHEHOSECEHEHHHHORELEHEEE 


20131 ° 


We’ve Cornered The Market 
To Bring You Great Food! 


Local Dayboat Fish, Shellfish, Daily Specials, Salads, Lunch & Dinner To Go. 


PETER. AMBROS & 


Ev oN 7 ~CATE RIAN G 


Ss 


Perfect. Simple. Elegant. 
Wedding, Corporate Events, 
Special Occasions 


Stop by Hampton Seafood Company for all 
of your culinary needs. 
We provide the freshest seafood from local 
waters and stock our shelves with delicious fares. 
Come see everything we have to offer! 


19 Race Lane, East Hampton 


631.329.3622 


17 Race Lane, East Hampton 
HAMPTONSEAFOODCOMPANY.COM 


631.324.9224 


peterambroseevents.com 
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248 diners! That’s a lot of comfort food. Hillary 
Sterling has been named the new executive 
chef of East Ender Graydon Carter’s Beatrice 
Inn in the West Village. Get more foodie news 
daily at DansHamptons.com. 


The View co-host and Hamptons resident Joy 
Behar may soon join Southampton’s Chris 
Cuomo at CNN. Behar reportedly met with Jeff 
Zucker last week, sparking speculation that 
she'll play a role in Zucker’s revamping of the 
network. Behar previously hosted a popular 
news show on HLN, CNN’s sister station. 


Sag Harbor’s greatest living puppeteer, Liz 
Joyce, has announced her engagement to her 
longtime boyfriend, architect Alex Khludov. A 
September wedding is planned. 


Live! With Kelly and 
Michael co-host and 
Water Mill resident 
Kelly Ripa _ has 
signed on to be the 
new smiling face of 
an upcoming Colgate 
Total toothpaste 
ad campaign that 
encourages making Kelly Ripa . 
small, healthy changes. Ripa will star in 
television spots and be involved in both social- 
media and online promotion. 


Congratulations, Anderson Cooper! Quiogue’s 
favorite newsman and talk show host will soon 
receive the Gay and Lesbian Alliance Against 
Defamation’s (GLAAD) highest honor. The 
annual Vito Russo Award “is presented to an 
openly lesbian, gay, bisexual or transgender 
media professional who has made a significant 
different in promoting equality.” Anderson will 
receive the award in a ceremony at the Marriot 
Marquis in Manhattan next month. 


Congratulations also go to Amagansett’s 
Chris Martin, whose band, Coldplay, won Best 
Live Act at the 2013 Brit Awards last week. 
For their hugely successful Mylo Xyloto tour, 
the group beat out The Rolling Stones and 
Mumford & Sons. 


Hamptons resident Matthew Broderick is 
extending his run in Broadway’s Nice Work If 
You Can Get It through June 15. Set in the 1920s, 
the well-reviewed play is a romantic comedy 
about a female bootlegger and a rich, liquor- 
friendly playboy. (Continued on page 28) 
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Have you seen Tom Wedell while driving through the Hamptons lately? 


Tom, Where Are You? 


BY DAN RATTINER 


ne of the great freedoms in America is 

the freedom of speech. A man named 
Tom Wedell, who | do not know, is a shining 
example of it. He has stood out in front of the 
7-Eleven in Southampton, marching back and 
forth carrying a sign protesting immigration 
in America, for eight long years. Yes, he has 
missed days out there when it is raining. Yes, 
he has missed days out there when a hurricane 
is coming through. But most of the time you will 
find him out there. He’s been like the Montauk 
Lighthouse, Home Sweet Home or Long Wharf. 
Bus drivers, giving tours to people who’ve 
signed up at the 92nd Street Y in Manhattan for 
tours of the Hamptons, have their tour guide 
point him out. 

“And there is Tom Wedell,” they say as they 
drive by. “A man of conviction in the Hamptons. 
Expressing his beliefs.” 

Many people agree with the idea he espouses. 
Many people disagree. They engage him in 
conversation. Points are made. The discussion 
goes on for a while. And then Mr. Wedell 
goes back to carrying his American flag, or 
sometimes one of his signs that reads, for 
example, DEPORT ILLEGALS. The illegals, or 
some of them, as a matter of fact, are not far 
away. This is all at the corner of North Sea 
Road and County Road 39, perhaps the busiest 
intersection in the Hamptons. 

Tom stands mostly on the side of the 7-Eleven 
where his banners can be seen by motorists 
on the main artery, County Road 39. The 
people without legal paperwork, along with 
legal Hispanics and men from other foreign 
countries, congregate on the other side of the 
7-Eleven, on the sidewalk along the side of 
the road of North Sea Road, where they wait, 


hopefully, for cars to come along whose drivers 
inside are looking for day laborers. 

Sometimes it’s happened that an argument 
erupts between Tom Wedell and those who 
choose to talk to him. Occasionally, the police 
are called. | know of at least one incident 
where police arrived to talk to a man who was 
getting particularly obstreperous. | know of 
another incident where Tom got so excited 
about something going on that he made a 
huge ruckus, not only outside the 7-Eleven but 
inside, as a result of which he was escorted out 
of the store and told he wasn’t welcome there 
anymore. As | recall, this is when he learned 
that the woman who is one of the owners of 
the tire store across the street was generously 
serving food to the “illegals” looking for work. It 
was on a particularly cold day. 

Eight years out there is a very, very long 
time. At first we all went over there and talked 
to him about his point of view—we ran articles 
in Dan’s Papers about his opposition to the 
growing number of people illegally crossing 
the border from Mexico to take jobs away from 
loyal Americans. But later on we just got used 
to him, and after that we didn’t even notice him 
as we drove by—our office is just down the 
road from where Tom demonstrates. 

As it happened, none of us, I believe, ever got 
to personally know Tom Wedell. His personal 
life was his business just as our personal lives 
are ours. He was just out there, exercising his 
right, as strongly as one could ever imagine, 
day after day after day. 

Until last November. At first, I just thought it 
was the weather. Then I thought maybe Tom 
Wedell had the flu. He’d be back. He wasn’t. 

There had been, over the years, a persistent 
rumor—never proven—that Tom Wedell 
was being paid to carry (Cont'd on next page) 


After Eight Years, Tom Wedell No Longer Protests at 7-Eleven 


Dan Rattiner’s 

third memoir, STILL 
IN THE HAMPTONS is 
now online and at all 
bookstores. His first 
two memoirs, IN THE 
HAMPTONS and 

IN THE HAMPTONS, 
TOO, are also 
available online and 
in bookstores. 
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his sign and walk back and forth by some 
carpenter’s union. It would be in the interest 
of such a union to employ somebody to do 
this. Perhaps it would have an effect. Perhaps 
the prospective workers would move away. 
Perhaps it would affect the national policy. 
And wouldn’t you think, if Tom Wedell was. out 
there, day after day, as he was, that he would 
have SOME source of income? Somebody had to 
be paying him, people said. He had to eat. (But 
not in the tire store). Well, maybe he had an 
inheritance, some people said. As for Tom, he 
just said what he always said when you asked 
him, that he’d had a job in construction, but 
now he didn’t anymore. These foreigners had 
stepped in and were now working for less. He 
couldn’t compete. 
IS REE ER ST, 
Perhaps it would have an effect. 
Perhaps the prospective workers 


would move away. 


So here are fresh rumors. Tom, where are 
you? This is what people are speculating: 

1) He got an enormous roofing contract. It was 
so huge, it overwhelmed his convictions to fight 
for American workers. He is out there making 
money working again. He’ll be back there when 
the building gets finished. Yes he will. 

2) He had a dignified argument on the street 
corner with someone who, after all these years, 
persuaded him that this Hispanic immigration 


was good for America. He put his sign down. He 
smiled happily. And he went home. 

3) Facing the hard winter this last November 
and remembering how tough it had been out 
there in winters past, he decided to take a two 
week vacation in Arizona. He went out there. 
He stayed. 

He is now a Brigadier General in the Arizona 
Minutemen, standing guard on this side of the 


fence between America and Mexico, wearing 


the uniform and the little hat of that private 
organization and carrying a rifle rather than a 
sign. It’s a much bigger problem there. That’s 
where they get in. Now he’s out there on the 
front line. 

4) Tom came down with something last 
November. It’s pretty serious. He is lying in a 
hospital bed feeling bad that he can’t be out 
there doing what he had been doing. He rallies. 
But then he has a setback. He’ll be back. He just 
has to get through this. Just hold the phone, 
everybody. 

5) When Barack Obama won the election for 
his second term last November, all the air and 
enthusiasm went out of Tom Wedell. He’d been 
out there day after day. He had lost. There are 
winners in life. And there are losers in life. What 
really matters is how you play the game. And 
Tom Wedell played it very well. He has nothing 
to be ashamed of. It was just so hard to believe. 
There was Romney and his 47% of Americans 
on the take, and there was Obama and his failed 
economy and the determination to continue the 
policies of spend and spend as in the past. It 


Oliver Peterson 


Wedell has never been afraid to speak his mind. 


was time to go home. And he did. 

So, where in the world is Tom Wedell? I go by 
the 7-Eleven when I go to work every day and I 
miss him. Come back, Tom. All is forgiven. I got 
a letter from President Obama just the other 
day. 

“Where is Tom?” it said. “We have a new 
immigration policy we want to pass.” @& 


\ 
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4 / THE ADVENTURES OF SPIDER AND FLYTRAP Je YI 
Be CREATED BY BETTY PARASKEVAS AND MICHAEL PARASKEYAS a j 


~ GET OUT. I CAN’T STAND THE 
SIGHT OF YOU. LEAVE NOW 
BEFORE I GET REALLY MAD. 


* 
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~ 


ly 


\ 


MEAN IT. DO NOT DARKEN ; 
THIS HOUSE ANYMORE. 


CREATURE. 


= YOU ARE AFOUL AND EVIL 


er Dan | 
~ _ YOU STINKY BANANA EATER. > 
( » Wa 
\y | 


~ NEVER HAVE I BEEN =| 
SO ANNOYED WITH 
. YOUR ANTICS. 


JOIN US ON FACEBOOK AND TWITTER 


YOU ATE ALL THE LITTLE 
MARSHMALLOW OUT OF THE 
CEREAL BOX... DIDN’T YOU? 
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A portrait of Richard Il 


Richard III 


He May Be Gone, He May Be Forgotten, But His Bones Remain 


BY DAN RATTINER 


hile everybody else is busy tweeting and 


texting and blogging and friending, the 
stolid citizens of Britain soldier on, using picks 
and shovels, digging up ancient airplanes in 
Myanmar, finding carrier pigeons with coded 
messages who died in chimneys during the 
Second World War, and this week, finding the 
bones of one of their ancient kings under a 
parking lot in Leicester. 

What is it with these people? All of these 
things have happened in the last six months. 

The digging down at the end of a runway in 
Myanmar, actually many, many runways, came 
about when an Englishman became fixated on a 
long ago order issued by Lord Mountbatten of 
England in 1945, which said that a large number 
of Spitfires, as many an 140, should be buried by 
the RAF as the Second World War was winding 
down. This Englishman, David Cundall, over the 
course of 17 years spent more than $200,000 
searching with devices like magnetometers and 
ground radar to try to locate buried airplanes 
at the ends of various runways. Last autumn, 
he hit pay dirt—he announced he’d found 20 
of them in the ground just past the end of one 
runway. What should he do with them? Some 
will be given to the Government of Myanmar. 
Others will come back to England. Still others 
he will keep. It’s finders keepers. 

Next came the carrier pigeon. This was an 
accident. A man in Surrey, England was in the 
process of restoring his fireplace. During the 
chimney renovation, he found the remains of 
a carrier pigeon with a little metal cylinder 
attached to its leg, inside of which a British 
officer had placed a rolled up message. The 
message was removed, unrolled and read—it 
was readable—dated 1944 but the rest was in 
code, so in case the Nazis grabbed the pigeon 


they couldn’t read it. So now everybody in 
England wants to know what it says. And this 
means they will have to find someone who can 
crack a code that was last used more than half 
a century ago. 

Finally we come to Richard III. A woman, 
Philippa Langley, was doing a screenplay 
about his life. He was a miserable man, killing 
those around him who stood in his way to 
becoming the next king. One of Shakespeare’s 
plays is Richard If. It pretty much follows the 
worst of what is believed about him—from 
killing first Lady Anne’s husband, then his 
brother Clarence, then Lord Hastings, then 


Pe ete TO RP ES SE aE Sa aE BU SANE OEE CD CPST 
So which was it? Richard Ill died 


and had been thrown in the river? Or 
he died and had been buried 
unceremoniously in a graveyard? 


the two crown princes, to make his way to the 
front of the line, although for artistic license, 
Shakespeare sometimes gets the killings out of 
order. Shakespeare also described Richard’s 
physical appearance—a small, slight man with 
a hunched back and a right shoulder higher 
than the left—a truly awful fellow, physically, 
who was just awful in every other way, too. 

He was so awful that when he was 29 years 
old and finally did get to be crowned king, many 
people in his court, fearing for their lives, fled 
to France to team up with Henry Tudor, another 
prince who wanted the crown. Eventually, on 
August 22, 1485, the armies of the King met up 
with the armies of Henry Tudor for a big battle. 
It was called the Battle of Bosworth Field. 
During it, King Richard III was killed. And Henry 
Tudor declared himself King Henry VII, who 


lisby1/Flickr 


was, as it turned out, a much nicer king. Richard 
Ill had only been king for two years. But they 
had had enough. According to stories about 
that battle, the body of Richard III was stripped 
naked and thrown into the nearby River Soar. 

The woman doing the research about Richard 
III, however, came upon a description of the 
battle, written in Latin a few years after it was 
over, by John Rouse, in which it was said that 
monks from the nearby abbey took the king’s 
body away from the scene and had it carried 
20 miles to be unceremoniously buried in a 
particular corner of the cemetery at Greyfriars 
Priory. 

So which was it? He died and had been 
thrown in the river? Or he died and had been 
buried unceremoniously in an abbey graveyard? 
Philippa Langley wanted to know. The abbey, 
in ruins, still exists. Where the graveyard was 
is now a parking lot. They located the corner 
where the king was supposed to be. And they 
dug. And there he was. 

Of course, they had to send DNA from his 
bones out to be studied. And they also had 
to come up with DNA today from one or two 
of his descendants. They found two. One was 
a 55-year-old Canadian-born furniture maker 
named Michael Ibsen. The other was a woman 
who has asked that she remain anonymous. 
Scrapings of their DNA were offered up. It 
would take weeks to find out if it matched. 

Meanwhile, all the bones were assembled in a 
lab on a table. The king’s bones were practically 
all there. And by God, he did look like the king. 

He was smail and slight. He had acurved spine, 
which would have given him the hunchback. 
His right shoulder was higher than his left. His 
face was in a scowl. (No, that’s not right). 

Scrapings were taken from his bones and 
studies made of them, not DNA studies, which 
showed that his diet (Continued on next page ) 
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The family crest of Richard III 


had to have been rich in meat and fish— 
something that only the wealthy of that era 
could afford. 

Also it was clear how he had been killed. 
His skull was crushed just behind where his 
right ear would have been. It had been hit by 
a heavy object, and considering the size of the 
injury and what we know today of the sorts of 
weapons people used when they went to war in 
1485, he had been hit by a halberd, a long piece 
of wood with an axehead at the end. You could 
whack somebody from a good distance off, 
without getting close enough for them to grab 
you before you did it. 

He was also stabbed several times in the face 


and chest which, people theorized, might have 
been done after he died by members of Tudor’s 
army who hated him. That would make sense. 

The DNA sample came back a match. It was 
him. No doubt about it. The king is dead. And 
he got buried under the parking lot. 

At the present time, the bones of Richard III 
lie on a piece of black velvet cushion in a glass 
case in a locked room in the library at Leicester 
University. 

And a battle is looming over where to rebury 
him. Some want him back under the parking 
lot. Others want him reburied with the rest 
of the monarchs in Westminster Abbey in 
London. And still others want him buried in the 
cemetery next to Leicester’s popular Anglican 
Cathedral, which is 200 


EEL A SE I RY LT OE NET RR ES 
The DNA sample came back a 

match. No doubt about it. The King 

is dead. And he got buried under the 
parking lot. 


from The New York Times. “He was ready to be 
found and we found him, and now we can begin 
to tell the true story of who he was.” 

Bring on the Spitfires and carrier pigeons. 

Did you know that, in Hyde Park, there is a 
monument commemorating the great sacrifices 
made by our animals friends who aided their 
comrades during World War I and Il. ga 


yards from the parking 
lot. They could open a 
visitor’s center at the 
cemetery. Do the king 
proud. ‘ 

Of course there is, and 
has been for many years, a 
Richard III Society. This is 
an organization dedicated 
to bringing justice to a 
man they have long felt 
has been misunderstood 
and damned. 

“I think he wanted to 
be found,” said Langley, 
who is also a member of 
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that society, to a reporter 


King Richard and his family 
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Gislen Online at WUNG.com 


(631) 725-2300 
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BY APPOINTMENT FRIDAY THROUGH SUNDAY 


GOLD ad SILVER 
Name You Gan trust 


631.238.5562 


www.ADGoldSilver.com 


10% EXTRA 
Back in CASH! 
For All Your 
Unwanted 
Gold Jewelry 


with this coupon 
Not valid with other offers 


We Pay Top Dollar for all 
Unwanted Gold, Silver and Coins 
We buy all types of 
Gold & Silver Jeweiry 
10K; 14K, 18K Gojd Jewelry, 
Silver, Diamonds and Coins 

Silver Coins * Paper Mc 


S. Edgemere, Montauk 


Next to Paulie’s Tackle Shop (across from Born Free Motel) 


631.584.7070 
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4 The view high above Rupp Arena in Kentucky is magnificent...even if you aren’t there. 


A New Media 


From Newspaper to TV to Tablet to Twitter to Fevered Visualization 


BY DAN RATTINER 


‘began running a fever early Saturday evening 

and went to lie down in the bedroom around 
7:30 p.m. There was a lot of pain in my head 
and I wanted something to distract me. | didn’t 
want to watch anything, though. | did think I 
could listen to something on the radio. But it 
couldn’t be music. And it couldn’t be anything 
important. I found this old Sony portable with a 
retractable aerial in a drawer of the night table, 
turned onto my side, held it close, turned it on 
and twisted the dial. 

Stations kept coming along. Nope. Nope. 
Nope. Then... “so I agree with you about the 
Mets. Everything you say. They are terrible. But 
not that terrible.” 

“Okay, Carl.” 

“I just wanted to call in to say that, pal. I agree 
with you.” 


“Thank you, Carl, you get a prize for calling 
“What is it?” 

“They'll tell you when you get off the air.” 
“On 

“So who we got next? The Yankees? The 
Giants? What?” 

I was listening to WFAN. | don’t know if you 
are familiar with it. It’s 24-hour-a-day sports 
radio. It’s mindless. It was perfect. 

“Well, okay, Millie, yes, we’ve all seen you at 
the game all in green, yes we have. But we have 
to go now. We are heading into the Kentucky- 
Missouri basketball game. A big game. Stay 
tuned, everybody.” 

Commentators gave a short, five-minute 
preview of the game. You could hear the 
crowd in the background, the cheers, the horn 
sounding, the sort of echo you get in a basketball 
arena. The two teams were both good. Both had 


in 


records of about 22 wins and 6 losses. And this 
would be an important game in the conference. 
But the game was being played at Rupp Arena 
in Kentucky, and, arguably, Kentucky was the 
better team, although their star player was out 
injured. 

“We expect a really close game, Sal,” one 
of the commentators said. And so the horn 
sounded and the game began. 

This WAS a really good game. The players 
were fighting hard. You could tell. It was Phil 
Pressey stealing the ball for Missouri and 
driving through to make the basket. It was Willie 
Cauley-Stein for Kentucky, only a freshman, 
blocking a shot, then dribbling down, stopping 
short and draining a three pointer from the 
outside. The crowd was going nuts for Cauley- 
Stein. He was going to be great, one of the 
commentators said. 


Nevertheless in (Continued on next page) 


Local Fishermen Finally Receive the $$$ from DEC! 


BY OLIVER PETERSON 


ecades of alleged abuses to localcommercial 
fishermen, including the withholding of 
vital permits and possible misappropriation 
of confiscated assets by the New York State 
Department of Environmental Conservation, 
may finally be coming to an end. 
Last week, the DEC sent restitution checks 


to one North Fork fisherman and a Hamptons. 


fishing family for fish that was confiscated 
and sold before they were proven not guilty of 
felony charges back in 2011. 

Greenport fisherman Sidney Smith received 
$8,333, and Amagansett’s Lester clan got a 
check for $202.25. Both parties stood accused 


of possessing and selling fish without 
proper permits, and both cases were either 
reduced or thrown out of court, but after the 
DEC had sold the confiscated fish. 

These’ particular fishermen received 
reimbursement (two years later), but the cases 
are just two of many, and it appears the state 
agency may soon have to answer for years of 
alleged abuses to fishermen, including searches 
and seizures without warrants and enforcement 
that has gone almost completely unchecked 


‘and without due process. 


After hearing about the Lesters’ plight, State 
Assemblyman Fred Thiele began looking into 
the problem and did not like what he found. In 
May of 2012, Thiele and Senators Ken LaValle 


and Lee Zeldin drafted a letter to the State 
Inspector General requesting an investigation 
into current DEC practice and procedure. 
At the same time, the men began drafting 
legislation aimed at curbing these enforcement 
policies, which “may be adversely impacting an 
important segment of the State’s economy.” 
The complaint, sent to Acting State Inspector 
General Catherine Leahy Scott, asked for strict 
enforcement of laws relating to fish and wildlife 
resources, “where fishermen as a class cannot 
be denied the same protections afforded under 
the Constitution to citizens.” In it, Thiele cited 
the Lester’s case, in which a DEC officer entered 
the Lester’s property in July 2011 to inspect a 
self-serve clam stand and (Continued on page 28) 
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the early going, Missouri muscled ahead of 
Kentucky. They led the whole first half, and 
only just before the end of the half with Cauley- 
Stein scoring did Kentucky pull up to end the 
half behind by four. 

“Kentucky has to spread out the Missouri 
defense more,” said one of the commentators 
as everybody trotted off the court, “and be 
better collapsing in when Missouri tries to get 
through.” 

“What about 
commentator asked. 

“They just have to keep up with what they’ve 
been doing. Archie Goodwin. He’s the best 
shooter for Kentucky. And they kept him from 
scoring even one basket from the floor in that 
first half.” 

By this point, in my mind, I had carefully 
decided what different players looked like. I saw 
Cauley-Stein, the Kentucky freshman, as very 
tall, six ten, thin and with long, quick arms. He’s 
really going to be a big star. 

I saw Phil Pressey for Missouri as a short, 
muscular guy with great courage and quickness 
bulling his way through even the slightest crack 
in the Kentucky defense. 


Missouri?” the other 


At this point, I was completely rooting for 
Kentucky. They were without their star. But they 
were fighting furiously. And they were lucky to 
have gotten to the locker room just four points 
back. I too would like to see Goodwin come out 
charging and start scoring for Kentucky. The 
coach must be furious with him in the locker 
room, without a single field goal in that first 
half. I imagined him tall with a long, sad face, 
which at this moment he was holding in his 
large, large hands as the coach spoke. 
SL EAN Ne ES 


| turned on the TV, and they looked 
nothing whatsoever as | had 
imagined them. 


I would like to point out two things at this 
point. I had no idea what conference these two 
teams were in. I had never watched either of 
them play. I don’t even like basketball. But all 
this was beside the point. 

The second thing I would like to point out 
is that I had not heard a basketball game on 
the radio in more than 50 years. When I was 
a boy, we didn’t even have television yet. We 
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listened to all the ball games on the radio. 
And the commentators shouted out what was 
happening at a mile a minute. 

“Harris stops, feints a shot and throws to 
Morrow in the right corner. He drives, Pincus 
knocks it away, but it’s picked up by Seton Hall, 
Bilochek getting it, and he heaves it down court 
to Rogers who goes up, but NO, Bevins of CCNY 
knocks it away into the crowd.” 

Today that same call on the radio would go 
like this; “They get it to Morrow on the right 
side, he’s heading in toward the basket but it’s 
knocked away, now it’s headed the other way. 
And Rogers goes up for the easy layup—but it’s 
batted into the crowd.” 

I suppose that today, everybody who really 
wants to watch this game would be watching it 
on TV. The commentators didn’t really need to 
knock themselves out so much anymore. 

Well, the third quarter started and wouldn't 
you know, Goodwin came out charging. He 
made a three pointer from the outside. He 
grabbed a rebound and went all the way down 
the court for a slam dunk. Five straight points. 
Kentucky was, suddenly, up by one and on fire. 

Now I won’t bore you with the rest of this. 
Let us just say that Kentucky pulled well ahead 
but then Missouri came charging back and now, 
toward the end, they were trading the lead or 
they were tied and the crowd was going crazy. 

You do have to know at this point that I had 
a totally clear image of everybody playing this. 
I knew what the arena was like. I knew the team 
colors, the big UK insignia that must be part of 
the floor at the center of the court. Everything. 
But I also knew, deep down, that the game going 
on in my mind could not possibly be the same 
game going on in person. And then | realized — 
that this game was probably on television. Two 
good teams. Leaders in the conference. There 
were now three minutes to play. It was getting 
wilder and wilder. And so I leaped out of bed, 
strode into the living room and sat, alone, on 
the sofa and, after messing frantically with the 
remote, actually found it on ESPN. 

And by God, they did look nothing whatsoever 
as I had imagined them. Except for the freshman 
Willie Cauley-Stein. He was indeed young, tall 
and thin with long arms. But he had a goatee. 
Hmmm. 

Now there were 30 seconds left to play. My 
wife came into the living room to tell me that 
she was going to go to bed, she had to get up 
at six in the morning to catch the Jitney to the 
city. Was I coming? 

I sure as hell was not coming, | told her. 

“You look much better,” she said. She put her 
hand on my forehead. “Your fever is gone.” 

“It will just be a few more minutes,” I said. 
“And you’re standing in the way.” 

But it was not to be just a few more minutes. 
The lead went back and forth, back and forth, 
and then it ended. It was a tie. There would be 
an overtime. Now what? 

I was so excited. Fifteen minutes later, it was 
over. Kentucky had won. They hugged, leaped 
around, high-fived, with the crowd going nuts 
again, and then they trotted off. On the other 
hand, Missouri just shuffled off. 

I was really wired when I got into bed. I lay 
there for a long time, unable to sleep. I think I’ve 
discovered something, is what I thought. But 
I’m not sure what it is. g& 
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Look at All That’s Happening at Stony Brook Southampton! 


BY EVERETT SOMMERS 


ince Stony Brook abruptly ended their short- 
lived sustainability program at Southampton 

in 2010, the local campus has been a mystery to 
many people. The question comes up in lots of 
different places: “What’s going on over there?” 
Turns out, quite a bit. In fact, there’s a good 
chance that a course or presentation of interest 
to you is happening there. For example, are 
you an aspiring author who wants to learn 
about writing books for children or young 
adults? Well, there’s a Children’s Literature 
Fellowship program housed on the campus. 
It’s an advanced certificate program—anyone 
with a bachelor’s degree (with a decent GPA) 


at 


SPECIAL SECTION 


can apply. Or perhaps you’re more interested 
in listening to what writers have to say. Check 
out the Writers Speak series, which features a 
roster of fascinating writers in a live interview 
format. 
Naturally, Southampton’s flagship MFA 
in Creative Writing is continuing under the 
benevolent oversight of Robert Reeves. And, of 
course, this summer will feature the return of 
the annual Southampton Writers Conference, 
bringing a line-up of A-list writers and featuring 
a lively offering of public readings, book 
signings, and live interviews. This year’s faculty 
will include Billy Collins, Matthew Klam, Grace 
Schulman, and Patricia McCormick, among 
others. We who are untroubled by literary 
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aspirations might just like to attend the public 
events, but if you’ve got a novel inside you that 
needs to get out, you should seize the day and 
apply to attend the conference. There aren’t 
many opportunities like it, and it’s right here. 

Lest you get the idea that Stony Brook 
Southampton is all about the scribblers, you 
should be aware that there is also an MFA 
program in theater at the campus. With an 
esteemed faculty in residence, including 
Stephen Hamilton and Jon Robin Baitz, the 
theater program takes advantage of the famous 
theater professionals who have homes in the 
Hamptons. Thus, students have a chance to 
work with actors like Alec Baldwin and Mercedes 
Ruehl, or rub shoulders with playwrights like 
Terence McNally or directors like Tony Walton. 

For the summer, the campus will present 
sessions for actors through the auspices of 
the International Michael Chekhov Association. 
An acting workshop session and a session of 
study with a renowned actor (TBA) are in the 
works. Playwriting and directing sessions will 
be offered in conjunction with the Writers 
Conference. 

Among the new offerings this coming summer 
at the college is a film program with a catchy 
name: 20/20/20. The big news is that 20 students 
will receive full scholarships to attend this 
20-day workshop, producing 20 short films. 
Admitted students will only have to cover 
their transportation costs to Southampton, and 
Stony Brook will take care of the rest, including 
food. Pretty great deal! 

The film program is being headed up by 
Christine Vachon of Killer Films, while resident 
faculty including Mitchell Kriegman and Simone 
Pero will work closely with students. Guest 
artists including Alan Alda and Jules Feiffer will 
provide master classes. The program is geared 
toward college-age students interested in film, 
and it’s designed to take advantage of the 
acting talents of students in the summer theater 
program. If you’re not a frustrated film director 
yourself, chances are you know a young person 
who is handy with a camera or has filmmaking 
aspirations. Why not let them know about this 
great opportunity? 

Not to be overlooked is the new Almost 
Beachfront Digital Print Studio, Stony Brook 
Southampton’s bid to become a regional center 
for printmaking. Envisioned as a professional 
and educational tool not only for the university 
but also for local high school art classes, 
the studio, directed by Scott Sandell, recently 
hosted Pierson High School (Sag Harbor) for a 
three-day printmaking workshop. Students were 
able to employ the state-of-the-art resources of 
the Almost Beachfront Print Studio for their 
own projects, thus realizing artworks that they 
couldn’t achieve elsewhere. 

With this studio, and with Stony Brook 
Southampton’s many other programs, the 
campus is serving the dual purpose of bringing 
top-notch training to emerging artists in the 
fields of writing, theater, and film, while also 
bringing enriching programs and _ cultural 
offerings to the East End. 

Keep it coming, Stony Brook Southampton! 4 

Stonybrook.edu 
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Consider Yourself Warned 


BY DAVID LION RATTINER 


So I’m listening to Howard 
Stern while driving to work 
and he is talking about an 
app you can buy on the 
iPhone that measures the 
size of your penis by taking 
a picture of it. 

Yep, thanks to somebody 
who spent way too much 
nee time figuring out a way 
to accurately figure out how big (or small) 
something is based off a picture, you can 
upload your, um, assets to the internet, and this 
_ app will compare your size to all other users of 
this app. The application then ranks you based 
on a variety of different parameters, including 
your age, your height, your race, your country 
and anything else that you wish to “share.” 


With a little help from Google, 
it wasn’t that hard to figure out 
that even our private parts are 
no longer private. ; 


It’s long been a fact that people are taking a 
lot of pictures of themselves naked and sending 
them out to other people via cellphone. Call me 
old-fashioned, but...why??? 

With a little help from Google, it wasn’t that 


hard to figure out that even our private parts 
are no longer private. It is estimated that one 
out of three people has either received or sent 
a nude picture of him/herself or somebody they 
know. Which leads me to... 

I was at first fascinated by the idea of wearable 
Google Glasses that connect you to the internet 
with a display that appears right in front of 
your ‘eyeballs. The glasses look insanely cool, 
and I immediately assumed that everybody 
in the world with the means to acquire this 
gadget was going to not only get them but then 
also wear them at all times. And then I got to 
thinking. 

“Hey, wait a second. Does this mean that 
anybody who looks at me while wearing these 
can take a picture or video of me whenever they 
want?” 

Yes, that is exactly what it means. In the next 
couple of years, people will undoubtedly start 
filming almost everything they see. This is great 
if you are a witness to a crime and can provide 
eyewitness evidence, but it’s not so great when 
you realize that you have to pay attention to the 
guy standing next to you at a urinal. 

In the not-too-distant future, it will be 
completely impossible for the average person 
(or authority, | might add) to tell whether or 
not somebody they have just met is filming 
their every move, because the next step after 
computer glasses is computer contact lenses. 
Essentially all human beings can become 
walking videographers of everything they see. I 
wonder if society will get used to this. 


Are you lookin’ at me? 


Today, if somebody points a cellphone 
camera at me and holds it there and records 
what I’m doing, I’m immediately irritated just 
because it feels rude and awkward. But to 
so easily conceal a camera and give it to the 
masses, will it become just an everyday part of 
life like security cameras are today? 

It’s a scary world out there. But don’t worry, 
you're being watched and documented, along 
with everyone else. g&. 
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Cover Artist: Nick Cordone 


BY MARION WOLBERG WEISS 


hile Nick Cordone’s title for this week’s 

cover, “Live Free or Die,” suggests a 
Bruce Willis movie (an idea that the artist takes 
in good stride), there’s much more to the image 
than initially strikes our eye. This particular 
painting (part of a series called “Do Animals 
Day Dream?”) conveys the search and need 
for freedom. The fact that the subjects are fish 
enhances Cordone’s message: animals reflect 
_ what we as humans deal with every day. 

Looking at Cordone’s diverse work on his 
website, we see potent examples of this series, 
where roosters, pigs and dogs represent 
personification of human behavior. 

The style is a combination of photorealism 
and surrealism evoking exaggeration in settings 
that seem authentic. Cordone has other series 
as well, including beach scenes where “cloud 
sculptures” and “sky formations” create fantasy, 
rather than surrealism. 

While Cordone may have created various 
styles and subject matter through the years, his 
sense of composition and color are consistent. 


The idea of freedom, which you suggest 
in this cover, makes me think that you are a 
political artist. 

My art is not political. | don’t care for politics, 
and | am not affiliated with a political party. | 
got turned off to politics when I was president 
of my college class. 

Maybe everything you experience becomes 


Nick Cordone taught 
art for 34 years.on Long 

Island. He encouraged his 
students to be a “family” 
while in class, and hosted | 
post-grad BBQs. 


ae 


a reflection. How does that idea effect how 
you create art? 

Everything I do in  life—conversations, 
experiences, politics—I use to get a concept. I 
store these things away and then I can pick and 
choose from what | have put in my “file” when | 
need to. It’s called “subliminal seduction.” 

I can’t help but imagine that you have lots 
of animals or at least a favorite dog that has 
inspired you for your paintings. 

I had many dogs, but I don’t now. I am close 
with animals that belong to my friends and 
neighbors. I see how my friends act with their 
animals. 

Your images are authentic for sure. 

My subjects are real animals, and I use real 
local buildings as backgrounds. 

Your subjects are varied, I noticed. 


Ihave been all over the place. From landscapes 
to allegories. In this series, “Do Animals Day 
Dream?” I have put aspects together, combining 
the animals and allegories in landscape. 

I know you taught art for 34 years on Long 
Island, and you would come home and do your 
art after school. How did you stay recharged? 

Iwould gotoSoHoand Chelseaontheweekends 
to keep up-to-date. I saw photorealism develop 
there. My own work reflects photorealism in 
SoHo and the landscape artists of Long Island. 

How about particular artists you were 
influenced by? 

Magritte for his surrealism, Donald Roller 
Wilson and Gregory Gillespie for his unique 
technique and thinking out of the box. 

I bet you miss teaching art. What did you 
advise your students? 

I encouraged them to follow their own 
direction, not to follow what I did. I told them 
they were a family of friends in school, that 
they may not find this again. I told them they 
could put a body of work together. We used to 
get together for barbeques at my house after 
graduation, and they would bring their art. 

That’s really different. Most teachers don’t 
do that. 

It works for me. @&. 


Nick Cordone’s work can be seen at Fitzgerald 
Gallery in Westhampton Beach, 48 Main Street, 
631-288-6419.The artist will be having an exhibit 
at Ripe Art Gallery, 67 Broadway, Greenlawn, 
starting May 11, 631-239-1805. nickcordone.com 
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The Technological Joys of Visiting Grandma 


BY MATTHEW APFEL 


DOCTOR 
GADGET 


Go 
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I recently took my three 
kids to visit grandma in 
Philadelphia. All of them are 
under 10—old enough to 
know what TV is but young 
enough to speak iPad. 
I've written about these 
visits before. | always find 
them highly amusing and 
lite educational. We switched 
on the TV after dinner and quickly began to 
channel surf. Immediately, my 4-year-old boy 
wanted to watch Thomas The Tank Engine— 
not just any show, but a specific episode 
where Thomas finds the hidden treasure 
on Misty Island. Grandma asked how he 
knew that and he said it’s on DVR at home. 
Next, my 7-year-old girl chimed in and requested 
old Scooby Doo episodes—but only on Netflix 
because that’s where you can watch them 
all at once. Grandma knew Netflix, but she 
only subscribes to the DVD delivery service. 
Finally my 9-year-old daughter asked if she 
could play “Temple Run” on her iTouch. 
I chuckled. Grandma poured herself a scotch. 
None of these options were available at 
Grandma’s house. She has cable but only basic 
channels. The kids were puzzled. Couldn’t 
we just watch a movie on her laptop? Nope. 
Grandma has a Gateway PC that takes so long to 
boot up, you can bake muffins while you wait. 
At this moment, my kids realized they 
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weren't going to have their normal viewing 
experience. They didn’t panic. They were more 
bewildered than anything else. I decided to make 
this a teachable moment. | told them tales from 
ancient times, when there were only 13 channels 
on the dial and you had to watch whatever they 
were showing, commercials and all. And how 
you had to stand up and walk to the TV to 
change channels, adjust the antenna and bang 
the right spot to get the picture to stand still. 
They were convinced this was another of dad’s 
fables. Howcouldanyonelive without our devices 
and content sources? They couldn’t fathom the 
notion of having to watch a single channel, 
with content delivered on someone else’s 
schedule. With commercials they couldn’t skip. 
The human side of me felt frighteningly old. 
But the technologist inside was exhilarated. 
Here I was, observing a true generational shift 
in society, right there in that living room that 
smelled of matzo ball soup and braised brisket. 
Did my father feel this way when he brought 
home his first RCA color TV? Probably. 

Moreimportantly, what does allthis mean? First, 
we are truly living in a golden age of content. 
Every network, cable or broadcast is making 
great original shows. Netflix has jumped into the 
pool with a big splash, and Amazon is poised to 
join the party, too. Even folks like Cablevision 
and Time Warner are publicly talking about 
direct distribution to viewers on any screen. 
And this is before the much-anticipated Apple TV 
reboot, which is supposed to change everything. 
Second, inthis bravenew world ofendless games, 
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shows and videos, the real trick for consumers 
is finding the best content and filtering out the 
junk. Put it this way: I make content for a living, 
so part of my existence is to know everything 
about every show on air. Guess what? I just 
started watching Breaking Bad, which is in its 
fifth season. I’ve never even watched Downton 
Abbey—I just haven’t had a chance to start. 
All of this might seem daunting, but really 
there’s nothing to be afraid of. Technology 
doesn’t change content; people have always 
loved great stories and they always will. 

Technology changes us. It changes our 
behavior, our life patterns, our expectations 
and norms. Once we come to terms with that, 
all these screens and networks become easier 
to accept. 

My advice: sit back, or lean forward if you prefer, 
and enjoy the ride. It’s going to be fascinating and 
it might never be this fun again. §& 


Counting Down the Days Until... 


BY KELLY LAFFEY 


I'm always counting down 
the days until Opening Day. 

Now that March is here, 
it’s appropriate to officially 
begin anticipating the 
start of baseball season. 
So I began the week with 
a quick Google search to 
determine when and where 
that glorious game would 
be played. 

But if you Google “Opening Day,” the first 
“news” item that comes up is from The Lebanon 
Daily Record. They’ve posted a poll—“Which is 
the real ‘Opening Day,’ the first day of baseball 
season or the first day of trout season?” 

Apparently, trout wins, 41.9% of the vote to 
38.7%. (The rest of the Missouri readership 
abstained from siding either way.) 

Yikes. 

Is it too much of a stretch to assume that 
a large majority of the country anticipates 
baseball Opening Day as much as | do? This 
should especially be true on Long Island. The 
New York Mets have the best Opening Day 
record in the majors. (And that’s pretty much 
their only claim to fame this year.) 

With spring so close, I’ve stopped trying to 
be optimistic about winter and have instead 
decided to focus my energies on all of the fun, 
warm-weather activities that are coming. As 
The Lebanon Daily Record so nicely pointed out, 


there are a ton of Opening Days to look forward 
to. Although trout doesn’t take precedence out 
here. 

Allow me to count down: 

Daylight Savings, a.k.a. the day I can go for a 
run after work and not have it be dark outside: 
March 10 

Montauk Opening Day: March 17, the date of 
the always-memorable St. Patrick’s Day Parade 

Spring Begins: March 20 


Mets baseball returns on April 1! 


Wearing Shorts Instead Of Pants While Going 
For A Run Day: Also March 20 

Baseball Opening Day: March 31, when the 
Houston Astros play the Texas Rangers. The 
rest of MLB starts on either April 1 (for the Mets 
and Yankees) or April 2. 

East Hampton Airport Tower Opening Day: 
May 1 (I included this more as a point of general 


K. Laffey 


information. Not sure how many people are 
looking forward to this one.) 

Sag Harbor Farmers Market Opening Day: 
May 19 

Hamptons Opening Day, a.k.a Memorial Day 
Weekend Friday: May 24 

Restaurant Opening Days: The newly designed 
Nick & Toni’s, mid-April; Lobster Roll (LUNCH), 
May 3; Claudio’s Restaurant: March 22; Banzai 
Burger, Memorial Day 

No-shoes season: May 31 

“No Shoes, No Shirt, No Problem” Season: 
5 p.m., June 1. Or whenever locals can get off 
work and head to the beach. 

Peconic Water Jitney Opening Day: No return 
date set, but we hope it comes back this year! 

Outdoor Concert Season: I want to say May. 
But I went to my first concert at Jones Beach 
last year on June 2, and it poured rain the entire 
time. I’m going to push it back and say June 8. 

Cut People Off While Driving Season: Again, 
I’m confused about the start date. | wanted to 
go with Memorial Day Friday for this one. But: 
someone tried to cut me off and instead t-boned 
my car by 7-Eleven last week. So I guess it’s 
(unfortunately) already started. 

Sweet Corn/Tomato Season: July 

And, other key things that signal the return of 
warmer weather: The openings of St. Andrews 
Dune Church, WO6lffer Wine Stand, Concerts in 
the Park, outdoor movies at Marders... 

Though I’ve been enjoying the quiet of winter, 
I’m done. At what date is it officially acceptable 


_to say “Bring on summer”? How about now. @& 
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How My Garden Grows 


BY STACY DERMONT 


An epicure is one_ for 
constant questing. 

You get a bee in your 
bonnet for some new piece 
of furniture or a local place 
_ stops stocking a must-have 
and you're off! 

Summer Saturdays find 
-me_ criss-crossing the 
South Fork for unique 
finds: Sag Harbor Farmers 
Market for veggies and mushrooms; the Milk 
Pail for apples and cider; St. Anne’s Thrift 
Store for whatever strikes; Cavaniola’s Cheese 
Shop for treats; Schiavoni’s to fill in any gaps; 
Water Street Wines & Spirits for courage, all 
punctuated by as many estate sales and yard 
sales along the way as humanly possible. 

Thankfully most people still don’t understand 
that thrift stores and yard sales out here aren’t 
about saving money, they’re about capturing 
vintage treasure. The savings are just a sort of 
bonus that allows you to buy MORE stuff. 

As I get really into gardening for the first time, 
and in a limited space, I’m on a quest for THE 
perfect rectangular concrete planters. 

I found FOUR antique examples just a block 


“HAMPTONS 
| EPICURE 


from my Sag Harbor home at Sage Street 


Antiques. They’re the size that I had in mind 
and in great condition. Slightly weathered, bark 
patterned. So solid and artsy-craftsy. 

But surely there are other better, less costly 


ones to be had. I mean, I don’t 
need them to BE antique, 
I merely require that they 
look perfectly antique. You 
know how to make pots and 
statuary look antique, right? 
Yogurt. Just slather it on and 
the mold and lichens come 
a-runnin’. 

So I’ve been keeping 
my eyes peeled at estate 
sales for the last couple of 
months. Sadly, it’s a slow 
season for these sales. (Or 
maybe that’s good news 
for some.) Anyway, despite 
all of my searching and my 
ingratiating myself with 
dealers, I’ve found nada. 

When the shopping gets 
tough the tough-to-please More is more! 
head to the Antiques Center 
on County Road 39 in Southampton. 

It’s the classiest antiques mall around, over 
30 dealers. There they have many things, 
including a painted cookstove, approximately 
67 antique necklaces and fabu 19th century 
French jam jars. If they happened to have 
my dream planters I'd snap them up, but if 
not, I'd call upon their most valuable asset— 
Diane Fedak. 

Diane gets me, she really gets me. If I can’t 
find a particular vintage something I can ask 
her where to get it. I could call on the phone 


but any excuse to see her 
and to peruse the latest 
acquisitions is a good one. 
Diane knows everyone and 
everything vintage on the 
East End 

They didn’t have my 
planters. Before I could 
even finish describing what 
I was looking for, Diane 
let out a hoot. She’d just 
been to a big gift show, 
looking for just that kind 
of thing. She showed me 
a wholesale catalog. Less 
ornate rectangular planters. 
Expensive even at wholesale. 
Then there'd be the 
shipping and’ installation. 
By the time I was out the 
door she had me convinced 

to head straight back to Sage 
Street. ] should have 
listened to Dorothy from The Wizard of Oz: 

“If I ever go looking for my heart’s desire 
again, I won’t look any further than my own 
back yard. Because if it isn’t there, I never really 
lost it to begin with!” 

Turns out the planters at Sage Street are a 
real bargain in this market. And | love to chat 
with the owner, Eliza Werner. Maybe she could 
tell me where to get a better deal on 19th 
century French jam jars. I’ve quite taken a shine 
to those now... 


Valuable Lessons from Mom 


BY SALLY FLYNN 


Today is February 21, 
it is my mother’s 80th 
_ birthday. She still gets 
around great. She can out- 
work anybody, she can do 
more housework on her 
worst day than I can on 
my best day. She worries 
obsessively about her five 

: kids, eight grandchildren 
and five ee grandchildren. I'd like to take a 
moment to thank her for being a great Mom and 
teaching me some valuable lessons: 

1. “A woman can accomplish more on her 
lunch hour than a man can in his life.” 

2. “You can fool some of the people all of the 
time and all of the people some of the time, but 
you can’t fool Mom.” 

3. If you need to speak to your teenage son 
and he can’t seem to make time for you, get up 
early, remove the battery from his car, hide it 
under the sink and wait for him to come to you 
so you can have a little chat. 

4. A woman knows the exact level of every 
whiskey bottle in the house at all times. And 
no, whiskey does not evaporate even if the cap 
1S.On... 

5. If you have a smart new outfit, including a 
new bra and girdle, do not tell your red-headed 
sister who wears the same size, or she will come 
over after church and borrow everything from 
the skin out, leaving you sitting in a bathrobe 


on your bed wondering what hit you. She will 
then return for the coordinating earrings... 

6. When asked to bring four cases of beer to 
a family picnic, do not put it in the trunk of the 
family’s worst alcoholic for transport to the 
picnic. He and the beer will never arrive and 
your brothers and brothers-in-law will never, 
never, never let you forget it. 


7. When visiting the same _ beer-stealing 
relative and you notice that the birds are falling 
off the birdbath in his backyard and staggering 
all over the ground, do not act surprised when 
he tells you there’s vodka in the birdbath. Then 


spend the next two hours watching over the 
inebriated birds while they sober up so the cat 
doesn’t get them. 

8. Do not feel guilty about eating the venison 
steaks made from a deer you hit on the Island. 
If you live on Island long enough, you will 
have many close calls with deer, and one day 
your number will be up and the police will tie 
Bambi’s mother across the car and give you the 
address of a hunter who will dress the meat for 
half the share. 

9. Do not share the location of clam beds 
with anyone outside the family. It’s nice to be 
neighborly, but friendship ends at a kettle of 
steamed clams. 

10. It’s important to be forgiving when a new 
son-in-law, not familiar with the ways of crabs, 
takes the crabs out of the fridge and puts them 
on the table to make room to put groceries in. 
He doesn’t know that fresh crabs only sleep in 
the cold, and when they warm up, they wake up 
and make a run for it. (It took us half an hour to 
catch all ten crabs.) 

11. Always be considerate of others. If you 
have the time and an extra buck, bring a hot 
chocolate for the ferryman who works in the 
blistering cold. 

12. Let workmen, who are obviously on their 
lunch break, go ahead of you in line at the IGA. 
And if a granddaughter loudly announces that 
they smell, remind her, “That’s just the smell 
of honest work, sweetie, and it’s a good smell.” 

The good, the bad, the happy and the sad, 
thanks for all of it, Mom. #& 
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East Hampton’s Jerry Seinfeld recently did 
an interview with Rolling Stone magazine 
about his creative collaboration with rap star 
Wale. Seinfeld explained that he enjoyed the 
musician’s breakout album, The Mixtape About 
Nothing, which was constructed around Seinfeld 
and featured audio outtakes from the show, so 
he agreed to work with Wale on his upcoming 
album. 


FN 


Sam Cochran, East End regular and senior 
writer for Architectural Digest, has included the 
new Parrish Art Museum in the magazine’s first- 
ever “10 Blockbuster Buildings from Around the 
World” feature. 


“ay 
Bg 


Christopher Fischer, whose East Hampton 
and Southampton shops are always doing 
wonderful things for women (and men) with 
their Hamptons-perfect cashmere looks, 
offered his Soho boutique for the “Over 
40 Females Shop & Network” event last 
Thursday. Host Judy Goss, former editor 


~ (Continued from page 16) 


and TV spokeswoman for More Magazine and 


. founder and CEO of the networking platform 


for the burgeoning number of women over 40, 
urged her audience to “be heard.” More 
inspiration for women going through changes 
came from guest speaker Laura W. Campbell, 
founder of “D Spot”—for women thinking about 
or going through divorce. Circulating among 
guests, the designer’s wife, Joni Fischer, talked 
about the Wooster Street loft’s history as a 
spot for artists, including John Lennon and 
Yoko Ono, who did performance art there. 
Networking professionals and artists sipped 
their Devotion Vodka poured over Fruzen Ice 
cubes and also drank in the intoxicating sight of 
spring colored cashmere sweaters in feel-good 
pastel shades, including a soft green (remember 
that color from last summer, which seems 100 
inches of snow and a 100 years ago?). Also 
irresistible—a floaty scarf with a pattern of 
colorful seashells (emember those, too?) Some 
items were less elegant and more just plain fun, 
like a unique men’s tee shirt rocking a piano- 
pounding tough-guy Chihuahua. See related 
photos on page 30. 


Southampton’s Rachael Ray is expanding 
her media empire. The South Fork foodie has 
partnered with Atria Books to launch Rachael 
Ray Books, her own imprint. The line will 
publish up to three titles a year, beginning 
with Lunch Box Blues by Associated Press 
food editor J.M. Hirsch. Available Sept. 3, the 
inaugural book will offer hundreds of brown-bag 
lunch ideas for both kids and adults. 


Westhampton resident and famed sports radio 
and television broadcgster Ann Liguori has 
announced that her 2013 Ann Liguori Foundation 
Charity Golf Classic will be held on Monday, May 
20 at The Bridge Golf Course in Bridgehampton. 
The Ann Liguori Foundation supports the 
American Cancer Society, Jill Jayne Nutrition 
Educational Assemblies at public schools 
and camps in the Hamptons, among other 
meaningful initiatives. Visit annliguori.com/ 
charitygolfevent.php for additional information 
and to register to play in the event. 


Hamptonites are rallying for the annual Give 
Kids a Shot National Meningitis Association 
Gala, a benefit to save lives in the fight against 
meningitis, a vaccine-preventable disease. 
Southampton’s Sara Herbert Galloway 


_ co-chairs the gala with Lenore Cooney and Gary 


Springer. Honorary Chairs are Ambassador 
John L. Loeb, Jr. and Para-Olympic Gold 
Medalist Nick Springer. The event takes place at 
the New York Athletic Club on April 22. Among 
the prominent Hamptonites on the committee 
are Jean & Martin Shafiroff, Kedakai & James 
Lipton, Cassandra Seidenfeld Lyster, Lucia 
Hwong-Gordon, Elizabeth Cier, Judy & Rod 


_ Gilbert, Jamie DeRoy, Lynn Grossman & Bob 


Balaban and Bonnie Pfeifer Evans. 


Get more South O’ the Highway every day at 


DEC (Continued from page 21) 


storage cooler on their front lawn. Without 
benefit of warrant or consent, the officer 
opened and searched boxes on the premises 
while no one was home, seized the fish and sold 
it at a local market for $202.25, paid directly 
to the DEC and placed in the agency’s Marine 
Resources Account of the State Conservation 
Fund. The Lesters were acquitted of all charges 
in October 2011, yet the DEC failed to respond 
to the family’s claim for restitution. The agency 
argued it had to be sold immediately, the 
Lesters’ attorney Dan Rodgers explained, 
because the seized evidence was perishable, 
adding, “So are dead bodies in homicides... We 


find a way to freeze them.” Rodgers also noted — 


that the money went into DEC coffers when it 
should have been held in escrow. 


LEBER LEE DIES TORRES BSG NINE Se SUI MME SNR TTR TS 
The agency that has operated 
completely without checks and 
balances, and the fishermen have 
been afraid to stand up. 


It was only after the Inspector General (IG) 
was alerted to the issue that any effort was 
made to give money back to the Lesters. The 
complaint further asks for a full accounting of 
funds from the sale of fish seized from New 
York fishermen over the past five fiscal years 
and for what purpose the funds were disbursed, 
as well as a clarification of the procedure for 
restitution when property has been wrongfully 


seized by the DEC. 

“It’s a step in the right direction that the 
fisherman are being reimbursed,” Thiele said, 
noting that the Inspector General’s report is 
“imminent,” and should be released within a 
couple months. Once the report is revealed, 
the next step is to legislate according to the 
findings, the Assemblyman said. 

“We think it’s going to be a very thorough 
report,” said Rodgers, who is also representing 
Smith and numerous others pro-bono against 
the DEC. The attorney said the IG’s report 
would have been finished by now, but his 
case continues to grow as more and more 
complainants step forward. “We’re up to 
dozens and dozens of fishermen and seafood 
stores,” he said, adding, “These complaints that 
fishermen are making go back for decades.” 

Rodgers painted a picture of an agency that 
has operated completely without checks and 
balances, and a community of fishermen that 
has been afraid to speak up or stand up. This 
is the first time anyone has taken a hard look at 
the DEC, he explained. “Everyone has just been 
afraid of these guys,” Rodgers said. “You're 
talking about an agency that can completely 
shut down your business, refuse permits, take 
equipment, jail you—all without benefit of due 
process or probable cause.” 

Shortly after receiving his check from the DEC, 
Smith said he was glad to have the money, but 
he was clearly still frustrated with the system. 
The third-generation local fisherman has been 
forced to fish in Rhode Island since the DEC 


seizure. By not issuing him a $10 permit to fish 
here, even though he was cleared of the felony 
charges, New York has ostensibly exiled Smith 
from working in his own state. _ 

“I went through three lawyers,” he said, 
noting that it took two years and a minimum 
of 25 visits to lawyers’ offices to finally get his. 
money back. “That’s days off work,” Smith said, 
pointing out that he lost more than the money 
the DEC eventually returned. “It’s not like they 
paid me interest.” Smith acknowledged that he 
could sue for rights violations and more, but 
“there’s no point fighting the state, because 
they’ll out-resource you.” 

At the same time, the DEC budget gets cut 
every year, so more and more of its funding 
depends on fines, fees and the seizure and 
resale of property, Rodgers said, remarking, 
“It’s become a bounty system.” 

And that system depends on fishermen who 
would rather just plead to lower charges, pay 
a $5,000 fine and get back to fishing, Rodgers 
said, noting that it took years to finally get a 
real case going because very few dare risk their 
livelihood by tangling with an agency they feel 
so powerless against. 

He described the DEC as an “enormous 
bureaucracy” with layer upon layer of 
departments and subsections, and a host of 
moratoriums and regulations that no longer 
make sense in the state. “It goes on forever,” 
Rodgers said. 

“It’s crazy to think this actually happened in 
this country.” g& 
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COMPILED BY KELLY LAFFEY 


LIC Hopes to Lose 
Hamptons Association 


LIC: Yes, you read the headline 
correctly. Long Island City in 
Queens does not want to be 
associated with the East End 
anymore. 

Concerned businessmen in 
the area, most of whom are in 
the tourism industry, believe 
that they are losing out-of-town 
customers who assume that Long 
Island City is not conveniently 
located close to Manhattan. The 
name apparently lures would-be 
travelers to believe that the locale 
is either a sleepy suburb or out in 
the Hamptons. 

So: The term “Long Island City” 
is leading people to believe that 
the city is located on Long Island. 
To remedy the discrepancy? 
officials have proposed changing 
the name of the area to “LIC’—an 
already popular abbreviation. 

In other news, a campaign will 
soon be launched to let the same 
out-of-towners know that the city 
should be pronounced letter-by- 
letter. Otherwise, it may come 
to be known as “lice” or “lick,” 
through those names are clearly 
more attractive than the thought 
of being associated with—gasp!— 
Long Island. 


Free Taco Party for 
the East End? 


GREENPORT: Newly opened 
Mexican restaurant Lucharito’s 
has announced that they will 
throw a Taco Party in Greenport 
on April 20 if they receive 11,700 
likes on their Facebook page by 
_., April 18. 
be ine 
se Greenport 
locale is the 
es 2 product of 
h < “lemonade- 
| zout-of-lemons 
3 § thinking i in 
the aftermath 
of Superstorm Sandy. After his 
former business, cupcake shop 
Butta Cakes, was gutted by the 
storm, owner Marc LaMania 
decided to transform the space 
into a Mexican restaurant. 

Free tacos? Yes please. Let’s 
make it happen. And, while you’re 
at it, “like” Dan’s on Facebook to 
stay up on all your East End news! 


” 


Amagansett Launches Chamber 
of Commerce 


AMAGANSETIT: After nearly two years of waiting, the Amagansett 
Chamber of Commerce got off the ground this month. For the first 
time ever, businesses in the hamlet now have their own chamber, and 
its first meeting was scheduled for the end of February. 

“It was really a way to have people help pay for the (St. Patrick’s Day) 
parade,” Chamber president and founder Lee Satinsky said, though he 
also pointed out that Amagansett never had a chamber before now, so 
creating it was a good move for the commwunity. 

Satinsky, who owns the Computer Shop in Amagansett, said the 
Chamber has been officially up and running since the beginning of 
February. “It takes a while to get a 501(c)(6),” he said, noting that the 
organization already has a board and 10 members, and many more have 
applied or plan to apply. “Everyone wants to be a part of it,” Satinsky 
said. “The Chamber is growing fast.” 

So far the Chamber’s board includes Satinsky, Michael Clark of 
Crossroads Music, Colin Wood from Atlantic Terrace and Patty Sales, 
who works at Star Island Grill and has been Satinsky’s “partner in 
crime” organizing the Amagansett St. Patrick’s Day parade since they 
started it five years ago. 

The parade is scheduled for 12:01 p.m. on March 9 and the Chamber 
is hosting an after party at Stephen Talkhouse. “It'll be good,” Satinsky 
said, noting that they are raffling off a 27-inch iMac computer at the 
event. 

To raise funds for the parade, the Chamber is also hosting a pancake 
breakfast at Talkhouse on March 3. The breakfast begins at 9 a.m. 
and costs just $10 per person. All the proceeds will go to support the 
parade and the Chamber, and Satinsky said it would be a fun morning 
with good food and some activities, so “bring the kids.” 

The Amagansett Chamber of Commerce is currently accepting 
applications for membership. For more information and an application, 
visit amagansettchamber.org, call Lee Satinsky at 631-267-3088 or email 
info@ amagansettchamber.org. 


Otter Pups Born at LI Aquarium 


RIVERHEAD: What 
has 16 webbed feet, 
four sets of delicate 
whiskers, and one big 
claim to fame? Four 
North American river 
otters born last week 
2 at the Long Island 
_ 2Aquarium to proud 
_ Sparents PB and J. 
= Aquarium staff 
__ #discovered the four 
__. 8pups on Saturday, 
Jelly with her four pups February 16 during a 
routine visit inside the exhibit Otter Falls, which opened to the public 
in 2008. The pups remained secluded behind the scenes with mom— 
nursing, sleeping and growing. 
The pups were born sometime between Friday night and Saturday 
morning. While it’s still very early, they all seem to be doing well and 
Jelly is being a fabulous mother, as expected. The otter pups and mom 
are inside in the holding areas of the exhibit while new daddy PB (a.k.a. 
Peanut Butter) is still on exhibit. 
Unfortunately, they will not be visible to the public until they start 
moving around on their own. They will nurse for up to four months, and 
they won’t start moving around much on their own for at least a month 
or two, just in time for the summer season. 


BNB donates 
$20,000 to 
Local Food Pantries 


? 


p 
A 


BRIDGEHAMPTON: The 
Bridgehampton National Bank 
Apple campaign culminated 
Friday, Feb. 22 with the 
distribution of funds to local 
food pantries throughout 

the bank’s marketplace. At a 
ceremony at the BNB Main office, 
pantries in Bridgehampton, East 
Hampton, Southampton, Springs 
and Sag Harbor each received a 
$1,000 check. Maureen’s Haven, 
which helps the homeless on 
the East End, received a check 
for $2,000. This is only part of 
the $20,000 donated by bank 
customers, employees and the 
company itself. 

In addition, distributions were 
made to pantries across Long 
Island. 

“The economic stresses have 
not eased for many people, 
and the past few storms have 
compounded the needs. Helping 
those people in our communities 
who struggle is part of what 
we believe community banking 
is all about,” said Kevin M. 
O’Connor, president and CEO of 
Bridgehampton National Bank. 

The Apple program began 
with a conversation initiated by 
the East Hampton Food Pantry 
several years ago. With 22 
branches across Suffolk County, 
Bridgehampton National Bank 
took the program bank wide. It 
is an annual holiday tradition, 
which draws enthusiastic support 
from customers and employees 
and runs through the end of 
January. In addition to the 
financial gift, branch staff collect 
non-perishable foods during the 
months of November, December 
and January, which are also 
distributed to local pantries. 
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DAN'S GOES TO... Overexposed at Ashawagh Hall 


Hamptons Photo Arts hosted the “Overexposed” exhibit at Ashawagh Hall in Springs featuring the work of local 
photographers, with live music, food and libations. Photographs by Tom Kochie 


ee sees 


is \. 


1. Photographers and attendees gather at the Ashawagh Hall to enjoy the exhibit and festivities 
2. Photographer Christian DiLalla 

3. Curator Laurie Barone-Schaefer with her work 

4. Andrew Schaefer, 10, the youngest photographer in the exhibit, made his first sale 


Troubadour Night At 
The Pizza Place in 
Bridgehampton 
Local singers 

and songwriters 
gave moving 
performances 

at the final 
Troubadour 
Night at The 
Pizza Place. 
According to host 
Dick Johansson, 
the group will 
reconvene at 

a new location : 
soon. : a 

Photographs by 1. Dick Johansson closed the show with 2. oo ae 

Stéphanie Lewin _ his own "Quittin' Time" 2. Troubadour Steven Skoldberg sings "Mr. Tambourine Man" 


Over 40 Females Shop & Network 


Christopher Fischer's Soho boutique hosted Judy Goss, former 
editor and TV spokeswoman for More Magazine and founder 

and CEO of the networking platform for the burgeoning number 
of women 40, urged her audience to “be heard.” More inspira- 
tion for women came from guest speaker Laura W. Campbell, 
founder of “D Spot”—for women thinking about or going through 
divorce. Photograph by Susan Saiter 


Dressed for Success 


Marcia Altman of Brown Harris Stevens threw an Oscar-themed open house last week at her newly staged listing on 
the ocean in East Quogue. sHome Stager Allegra Dioguardi of Styled and Sold teamed with celebrated artist Charles 
Wildbank to turn the previously vacant modern house into a "dream home." Local realtors enjoyed hors d'oeuvres 
provided by Joe Carrello of Wells Fargo, stunning art work and the opportunity to see the home finally shown at its 
full potential. Photographs by Mary Thames Louis Real Estate Photography 


1. Marcia Altman (listing agent) Brown Harris Stevens and artist <3 : 
Charles Wildbank 2. Designer Allegra Dioguardi and Cynthia Frasher 


3. Patrick Galway of Town and Country and Joe Carrello of Wells Fargo 
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NORTH FORK EVENTS 
Suffolk Theater opens 
in a big way! 


NORTH FORK 


WINERIES 


Drink in the whole 
North Fork! 


Catching Up with a North Fork Point Man 


BY NICHOLAS CHOWSKE 


hen you start your own business, it’s 

important to have an edge. Luckily for Bill 
Plock, owner of Long Island Knife Works in Southold, 
keeping an edge his specialty. 

“I've been a knife enthusiast for many years, since 
I was a little kid. And I’ve been going to shows for the 
last 15 years,” Plock said. While the Southold native 
has been working as a parts manager at the Brewer 
Yacht Yard in Greenport for 25 years, he’s been 
honing his skills as a self-taught knife sharpener for 
the last fifteen. “I had many experiences just looking 
at knives, and people showing me how they did it,” 
he said. “And one day, | just sat down and did it 
myself.” 

Plock has sharpened knives for his friends and 
family for more than a decade, until they finally 
talked him into starting his own business. “As a 
business, I’ve been doing this for about a year,” Plock 
said. “People kept saying I should do a small business 
like that, because there’s nobody out here. I looked 
around and the closest is up west somewhere, not 
even on the East End.” 

Plock, who is also the seasonal captain of the 
Shelter Island Ferry, is definitely filling a niche, 
particularly on the East End where commercial 
fishing and fine dining are a way of life. “I’m going to 
be going around to businesses and restaurants, and 
touch base with them and the fishermen,” Plock said. 
“Some chefs do it themselves, and sometimes they 


do it right, but sometimes they don’t, and you can 
tell the difference.” 

What sets Long Island Knife Works apart from the 
sharpening someone may do themselves at home, 
or have done at a hardware store, is that Plock does 


nearly everything by hand. Hand sharpening is a 


more personal process that achieves a much sharper 
edge. 
. He started with a grinding machine, 
then worked his way up to using two 
different hand-sharpening systems, 
before settling on the Wicked Edge 
Knife Sharpener, which has become 
his favorite. “It’s precise, but I’m 
one of those people who wants it 
exact, and this one does exact,” he 
said. “Some-of those countertop knife 
sharpeners only have one or two angle 
settings. And sometimes it chatters, 
and it will deviate the edge, and 
give you little divots.” Each type of 
knife needs a certain angle to be 
efficient and effective, and Plock’s 
system allows him to put the right 
angle on the right type of blade, while keeping it 
perfectly smooth. 

“Instead of stone, | use diamond stones. They last 
a lot longer, and you don’t need water,” Plock said. 
Once the knife has been sharpened to the proper 
angel, he repeats the process with leather straps 
coated with a diamond gel. “This doesn’t actually 


Bill Plock at work 


sharpen it, but it molds the edge, and makes it 
smoother and shinier—just like the old barbers.” 

Working in his basement workshop, Plock 
specializes in honing kitchen, utility and hunting 
knives, but he also works with scissors and shears, 
as well as pocketknives and serrated blades. “If it’s a 
touch-up, it takes about 20 minutes. It can take up to 
45 minutes or an hour depending on 
the severity of the divots or gouges 
that are in it,” he said. “I use a loop 
and | look at the whole edge. I’m a 
precision guy.” 

Plock charges between $8 and 
$12.50 per knife, depending on the 
type of blade and its length, and he 
will repair a damaged tip or edge for 
an additional fee. “I do serrated as 
well, and those are $12.50, because I 
have to go into each individual groove 
| ewith a file.” 

BE Eventually, Plock would like to take 
z his business mobile, or possibly open 
his own shop. “I would sell kitchen 
knives, some nice fillet knives for the 
fishermen and maybe even some outerwear, like a 
small little store, with sharpening on the side,” he 
said. “This is my passion, and I love it. So, if this 
comes to being a job that takes off, I'd love to do it 
all day long.” 4 

For more information on Long Island Knife Works, 

visit liknifeworks.com, or call 631-765-8623. 
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THURSDAY, FEBRUARY 28 


KENT ANIMAL SHELTER 

BEAT THE HEAT SPAY PROMOTION 

To reduce the number of homeless cats, Kent Animal 
Shelter in collaboration with PetSmart Charities is offering 
a $20 spaying through 2/28. 2259 River Road, Calverton. Call 
to schedule appointment and be sure to mention “Beat the 
Heat” promotion, 631-727-7797 KentAnimalShelter.com 


FRIDAY, MARCH 1 


NEW ART SHOW AT THE ROSALIE DIMON GALLERY AT 
THE JAMESPORT MANOR INN 

New art show features East End Arts members, Nigerian- 
born photographer Alfred Fayemi and tapestry artist 
Sherry Schreiber. On view through 5/1, opening reception 
with the artists on 3/1, 3-5 p.m. 370 Manor Lane, Jamesport. 
631-727-0900 eastendarts.org 


DIVERSITY: AN EAST END ARTS GALLERY SHOW 

Runs through 3/8. Upcoming juried, all media art show, 
“Diversity.” With- guest juror, acclaimed artist Frank 
Wimberley. East End Arts Gallery, 133 E. Main St, Riverhead. 
631-727-0900 eastendarts.org 


- LIVE MUSIC EVERY FRIDAY 

AT THE NORTH FORK TASTING ROOM 

6-10 p.m., Listen to Walter Finley while you sample Long 
Island beer and wine. Get there early to enjoy “Friday 
Night Flights,” a gourmet happy hour 4-7 p.m. 3225 Sound 
Avenue, Riverhead. 631-727-9513 northforktastingroom.com 


FRIDAY NIGHT FIRE PITS: JAMESPORT VINEYARDS 
7 p.m. 1216 Main Rd., Jamesport. Serving wine until 9 p.m. 
631-722-5256 jamesportwines.com 


WINTERFEST WARM UP AT THE HILTON 

7-10 p.m., Friday nights through 3/15. As part of the Long 
Island Winterfest, Jazz on the Vine Concert Series, the 
Hilton Garden Inn will be hosting free live jazz every Friday 
night. Warm up with a complimentary glass of warm spiced 
wine upon arrival. Tapas and buffet dining are available. 
2038 Old Country Rd., Riverhead. liwinterfest.com 


DANCE AROUND THE WORLD 
8 p.m.—Midnight. Living Well Yoga and Fitness and Arthur 
Murray Dance Center of Southampton present an evening of 
dance performances, dinner, refreshments, and three hours 
of general dancing with DJ Louis del Prete. Polish Hall, 214 
Marcy Ave, Riverhead. Lwyf org 


LONG ISLAND COMEDY AT MARTHA CLARA VINEYARDS 
8:30 p.m. Comedians John Santo, Chris DiStefano, and Chris 
Monty. Tickets, $25/$30. 6025 Sound Avenue, Riverhead. 
631-298-0075 longislandcomedy.com 


LIVE MUSIC EVERY FRIDAY AT THE ALL STAR 
RESTAURANT & BOWLING LOUNGE 
9 p.m.—midnight. Live local bands weekly. Come early for 
happy hour, free buffet, and drink specials. 96 Main Road, 
Riverhead. 631-998-3565 theallstar.com 


SATURDAY, MARCH 2 


LIVE MUSIC AT PECONIC BAY WINERY 
11 am.-5 p.m. Live music at Peconic Bay Winery every 
Saturday. 31320 Main Rd., Cutchogue. 631-734-7361 


PROFESSIONAL DEVELOPMENT WORKSHOP FOR 
ARTISTS AT EAST END ARTS SCHOOL 

12-2:30 p.m. What’s the plan? Business Fundamentals 
for Artists, with Ronni Rosen, Senior Business Advisor, 
Stony Brook Small Business Development Center. $30 EEA 
members, $45 non-members. 141 East Main St., Riverhead. 
631-369-2171 eastendarts.org 


+ Pick OF THE WEEK 
SATURDAY, MARCH 2 
Suffolk Theater Gala 


6 p.m. (see below) 


LIVE MUSIC AT DILIBERTO WINERY 
2-5 p.m. 250 Manor Lane, Jamesport. 631-722-3416 


LIVE MUSIC EVERY SATURDAY AT LIEB CELLARS 
2-6 p.m. Rain or shine. Open every day from 12-7, half-price 
glasses Mon.-Fri. from 4-7 p.m. 631-298-1942 


WINTERFEST JAZZ ON THE VINE 
$20 at the door includes glass of wine. For a full schedule of 
events and winery locations, see liwinterfest.com 


LIVE MUSIC AT RAPHAEL VINEYARD AND WINERY 

4:30 p.m., Live music by Shenole Latimer. $20 at the door 
includes a glass of wine. 39390 Main Road (Route 25), 
Peconic. 631-765-1100 raphaelwine.com 


GRAND OPENING GALA AT THE SUFFOLK THEATER 

6 p.m.-midnight. Back to the 30s Cocktail Party featuring 
Vince Giordano & The Nighthawks, Grammy Award 
winner for Boardwalk Empire. Dress in your 30s best! Hors 
d’oeuvres, drinks, costumes, films, and dancing, $125. The 
After Party, 9 p.m.-midnight, $40, 118 E Main St., Riverhead. 
631-727-4343 suffolktheater.com 


LIVE MUSIC AT THE NORTH FORK TASTING ROOM 

6-10 p.m. Steve Fredericks will be playing as you sample 
the best wine and beer of Long Island. 3225 Sound Avenue, 
Riverhead. 631-727-9513 northforktastingroom.com 


Send listings to kelly@danspapers.com 
before noon on Friday. 


Check out danshamptons.com for more listings and events. 
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Stephane Wrembel at Suffolk Theater March 8 


BY ROBERT OTTONE 


rench-born jazz guitarist Stephane Wrembel 

doesn’t like to define himself within a particular 
style. In a recent interview, in advance of his 
upcoming concert at Suffolk Theater in Riverhead, 
he discussed with me his disinterest in adhering to 
genres, how he enjoys incorporating various types 
of music in his compositions and performances. 
For Wrembel, a well-rounded musician is one who 
opens himself up to all music, without paying much 
attention to style or type, but feeling the music and 
letting go. This concept of diving into the music 
and soaking up influences seems key to Wrembel’s 
success. 

Wrembel’s style has been likened to what is 
referred to as “gypsy jazz,” a European style often 
attributed to Django Reinhardt. When asked about 
this particular style of music, Wrembel bristles. “I 
think that term is bad. It’s a mistake. Gypsy is one 
thing and jazz is a completely different thing, so | 
don’t know who invented that term but it’s a very 
bad connection. I don’t recognize myself as any of 
that.” 

“What we do is linked to a state of mind, not so 
much the genre. When I compose, I compose based 
on situations, story, things that happen, visual stuff, 
you know? When | compose, I use any element that 
I need to craft the music. What we do is break all 
genres and material and use what we need to create 
music. We don’t fall into any genre,” Wrembel said. 


Wrembel’s transcendental music really must be 
heard to be believe. He has released five albums, 
the latest of which, Origins, is a tour de force, with 
brilliant pieces like “The Voice From The Desert” 
and “Voyager (for Carl Sagan).” His concerts promise 
transcendence as well. 

“The show we're putting on is a real journey, 
a visual and spiritual journey,” Wrembel says 
regarding his upcoming performance at Riverhead’s 
Suffolk Theater March 8 at 8 p.m. “We go through 
many different atmospheres and places, and we end 
together. A total journey.” 

Wrembel’s music has a beautiful fluidity to it. There 
are hints of life and nature in every guitar pluck. 
It’s perhaps this quality that drew the attention of 
legendary filmmaker Woody Allen, who has used 
Wrembel’s music on-screen, most recently in 2011’s 
Midnight in Paris. 

“Composing music for Woody Allen is a very 
specific process, because he’s the one using the song 
and putting it in his movie. So, he’d say to me that he 
needed a certain kind of song, and I wrote the type 
of song he needed,” Wrembel said. “It really depends 


on the director, some are very confused. If they’re 


confused, I’m confused. Woody Allen is very specific, 
he has a very clear vision. As a musician, when you 
work on a movie, you need a very clear vision from 
your director.” 

While discussing influences from different types 
of music, Wrembel hearkens back to his youth. “I'd 
use a lot of influences, rock, 70’s rock, you know? 


Matt Urban 


Stephane Wrembel and band 


Later, I'd incorporate Django’s stuff with the gypsies. 
I studied jazz, used salsa music, African music, 
bluegrass, everything gets added and added. I’m 
beyond genre, really, it’s what pours through my 
fingers at this point. Working without restrictions is 
a way to embrace everything, all futures, become one 
with the world. Take ‘The Voice From The Desert,’ 
you let the music take you there, to a real desert, 
to an imaginary one, whatever your mind conjures.” 

Wrembel is looking forward to performing at 
the Suffolk Theater. “Every night is a one-time 
experience, it’s never the same. It’s magical every 
night to do a new concert.” ga 
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“Abstraction” at Julian Beck in Bridgehampton 


BY MARION WOLBERG-WEISS 


There’s an Old World kind 
of charm surrounding 
Bridgehampton’s Julian 
Beck Gallery. Now that we 
think about it, the venue’s 
Hungarian owner, Mr. Beck, 
also exudes a similar kind of 
personality. Even so, it’s not 
just the external elements that 
evoke such an atmosphere. 
The paintings themselves also 
maintain a consistent, classic presence conveying 
the works’ beauty, importance and staying power. 
What’s intriguing as well is the idea that the exhibit 
combines both new and older works to make a 
statement: abstraction endures, no matter what the 
country of origin or what the inspiration. 

Among the older artists in the exhibit, we are drawn 
to Joan Miro’s untitled color lithograph, a potent 
reminder of the contributions that this particular 
artist made, with his curving forms 


aesthetic evolution took place during the period 
of Abstract Expressionism and the Color Field 
movement, it is generally agreed that his paintings 
remained independent and “personal.” This latter 
element is seen in his well-known 1972 multi-paneled 
mural, “ Threnody,” a “passionate response to the 
horrors of the Vietnam War.” 

Gray’s works in the exhibit continue to convey 
his emotional feelings, even if they are not related 
to a specific event like the Vietnam War. For 
example, there’s “Premonition,” a single, purple- 
blue shape appearing against a dark background. 
The configuration has a potency that is not only 
arresting, but inspires the viewer to interpret the 
message. Another painting consists of red, pink and 
orange colors. It, too, exists on a vertical plane with 
several oblong and rectangular forms. The image 
begs to be touched. Better yet, it welcomes the 
spectator to enter the painting itself. 

Works by Jean Miotte bring another abstract 
sensibility to the exhibit. Born in Paris, Miotte was 
influenced by such artists as Leger and did his 
initial abstract painting in 1950. His 


and whimsical movement. Another 
color lithograph by Man Ray, “The 
Rope Dancer Accompanies Herself 
With Her Shadows,” presents block- 
like shapes, unlike Miro’s work, 
yet both capture a sense of joie 
de vivre. Paul Jenkins’ abstraction, 
a watercolor on paper, recalls a 
portrait of a face; it communicates 
the same cheerful, colorful qualities 
represented by Miro and Ray. 

Other works evoke different 
sensibilities. Consider Cleve Gray, 


first New York one-man show in 
1962 established his predisposition 
toward graphism and enlargement 
of space. (This critic can see such 
graphic tendencies in a 1949 work 
that evokes geometric abstraction.) 

The show features Miotte’s less 
geometric elements, celebrating 
instead dabs of paint and lots of 
negative space. In a word, the pieces 
are charming: the abstract forms 
seem like they are falling through 
the air, never to land in our lifetime. 


who passed away in 2004. While his 


Work by Antoni Clave 


Finally, wood constructions 


Work by Cleve Gray 


by Charles Arnoldi add another dimension to 
abstraction, their non-objective shapes just as 
charming as the rest of the exhibit. The artist’s 
material plays an equal part in that charm: wood 
chunks on plywood; enamel on sticks; acrylic on 
wood block. One of our favorite works combines 
modeling paste, sticks, sawed logs, aluminum and 
branches on plywood. The abstract shapes that 
result are vibrant and playful, conveying energy 
and verve. ga 


The show on Abstraction will be on view at 
Bridgehampton’s Julian Beck Gallery, 2454 Montauk 
Highway, through the end of March. 631-613-6200 


: pagne Brunch & Show - 


_ Champagne Dinner & Show 
ot O00 All Inclusive 
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Rigoletto Like Never Before at Guild Hall 


BY STEPHANIE DE TROY 


F ebruary and March are tough months to get 
through in the Northeast. The good news is that 
Guild Hall is a little cultural oasis that can brighten 
up the dreariest of days and quench your thirst for 
the arts. On a snowy Saturday afternoon, | emerged 
from a week of blizzard-induced hibernation and 
ventured to East Hampton to attend Guild Hall’s 
live streaming of the Metropolitan Opera’s newest 
production of Rigoletto. Having grown up hearing 
my grandfather listening to Verdi’s masterpiece in 
his studio while he painted, I was familiar with the 
music, but not with the tale. | waltzed around the 
house to “La donna e mobile,” (bal-ance, bal-ance, 
brush two three, back two three), blissfully unaware 
of the horrific tragedy that unfolds. 


A couple days before Guild Hall’s event, | 
watched Jean-Pierre Ponnelle’s classic 1983 
production of Rigoletto on DVD. It was filmed 
on location in Italian Renaissance landmarks, 
including the Castello di San Giorgio in 
Mantua, the Piazza Duomo in Cremona, and 
the Teatro Farnese in Parma, lest we need 
further encouragement to travel to Italy this 
time next year! In the film, Gruberova sings 
magnificently from atop a medieval balcony 
in an enclosed garden, her cascading blonde 
hair an indication of the beauty she portrays 
in the role of the ill-fated daughter of 
Rigoletto, Gilda. A young Pavarotti delivers 
brilliantly as the Duke of Mantua, and Ingvar 
Wixell gives an outstanding performance 
as the tormented court jester and cursed 
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father, Rigoletto. After this I was curious to see the 
new version, dubbed the “Rat Pack Rigoletto.” 

Guild Hall’s showing of Rigoletto was sold out 
and crowds gathered in the lobby in anticipation. | 
overheard someone say, “Isn’t this incredible, just 
knowing that people all over the world are watching 
this all at the same time?” The excitement was 
contagious. In this production, director Michael 
Mayer transported the setting from 16th-century 
Italy to 1960s Las Vegas, in paralleled decadence. © 
The Duke and his crew are inspired by the Rat Pack, 
and the Count of Monterone is a sheik. Piotr Beczala 
is cast as the Duke, Zeljko Lucic plays his tragic 
sidekick, Rigoletto, and Diana Damrau is Rigoletto’s 
daughter, Gilda. 

While some of the tragic intensity was lost in this 
new version, perhaps due to the less interesting 
sets and costumes, there was an unbelievably 
breathtaking quartet in the third act. Rigoletto has 
descended to having a hit man, Sparafucile, kill the 
Duke, who has captured the heart, and virginity, 
of his daughter. Sparafucile’s sister, Maddalena, 
works with her brother by seducing the Duke into 
their inn, where the plan is to kill him in his sleep. 
While Maddalena and the Duke are singing together, 
he professing his feelings for her, she coquettishly 
denying it, Rigoletto has brought Gilda past the inn 
to witness the Duke’s infidelity, in hopes that it would 
put an end to her love for him. Standing outside the 
inn, Gilda listens, and sings out in disbelief and 
sadness. While the rain pours down, the voices of 
Gilda and Rigoletto come together with the voices of 
the Duke and Maddalena, sung by Oksana Volkova, 
in the most chilling quartet, “Bella figlia dell’amore.” 
Afterwards, Rigoletto orders his daughter to dress in 
a man’s coat and hat and flee town. Disobeying, and 
very much still in love with the Duke, she returns 
to the inn later that night, and this time overhears 
Maddalena begging her brother not to kill the Duke. 
They compromise by deciding to kill the next person 
who walks in, as a substitute for the Duke’s body, 
which they will hand over to Rigoletto wrapped in a 
bag. Gilda decides to enter the inn, thus sacrificing 
herself in place of her beloved.-In the final scene, 
Gilda, stabbed, dies in her father’s arms while he 
cries out, “La maledizione!” (“The curse!”) 

By the end of the opera, the snow that had begun 
to fall during intermission had accumulated, making 
the view of historic buildings across the street from 
Guild Hall much like an old photograph from early 
days in East Hampton. Upon leaving, I felt moved 
and was certain that it was due to a combination 
of memories, the tale, the voices, the orchestra, 
the community of Guild Hall, and the falling snow. 
The group gathered at Guild Hall, the audience at 
the Metropolitan Opera House, and people over the 
world were all connected for a few hours, watching 
Rigoletto on a February afternoon, and there was 
something magical in that. 

I will most certainly be going back to attend the 
next streaming, on March 2, of icles s Parsifal. gp 

Guildhall.org 
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ART EVENTS 


For more events happening this week, check out: 


North Fork Calendar pg. 31, 
Calendar pg. 40, Kids’ Calendar pg. 42 


OPENINGS AND EVENTS 


“AS THE EYE IS FORMED” JURIED VIDEO SCREENING 
3/1, 6-7:30 p.m. Also on 3/29, a juried screening that surveys 
recent developments in moving image art, selected by one 
of video art’s most enduring and significant practitioners, 
Peter Campus. $10, free for members. 279 Montauk Highway, 
Water Mill. 631-283-2118 parrishart.org 


JAKE RAJS AT THE ART GALLERY AT QUOGUE LIBRARY 
3/1. “Beauty of Long Island, The Hamptons and the North 
Fork” by award-winning landscape photographer. Through 
3/31. 90 Quogue Street. 631-653-4224 quoguelibrary.org 


RECEPTION FOR HIGH SCHOOL ARTISTS IN 2013 
EXHIBITION AT PARRISH ART MUSEUM 

3/2, 4-6 p.m. The reception will feature the announcement 
of Awards of Excellence to 17 high school seniors. 279 
Montauk Highway, Water Mill. 631-283-2118 parrishart.org 


ALFRED FAYEMI AND SHERRY SCHREIBER AT THE 
ROSALIE DIMON GALLERY, JAMESPORT MANOR INN 
3/3, 3-5 p.m., Artists’ Reception for East End Arts members, 
Nigerian-born photographer Alfred Fayemi and tapestry 
artist Sherry Schreiber. Local wines and artisan fruits 
and cheeses will be served. Jamesport Manor Inn offers 
a Fireside Prix Fixe the night of the reception for $25 per 
person. On view through 5/1. 370 Manor Lane, Jamesport. 
631-727-0900 eastendarts.org 


GUILD HALL ACADEMY OF THE ARTS LIFETIME 
ACHIEVEMENT AWARDS AND DINNER 

3/4, 6:30 p.m. John Alexander, Walter Isaacson and Nathan 
Lane to be honored, Mickey Straus to receive special 


award for Leadership and Philanthropic Endeavors. Awards 
presented during a gala benefit dinner at the Plaza Hotel on 
Fifth Avenue and Central Park South. For tickets, call Guild 
Hall Special Events, 631-324-0806, ext. 13 guildhall.org 


PECHAKUCHA NIGHT AT THE PARRISH ART MUSEUM 
3/8, 6-8 p.m. With the theme of “Living Creatively on the 
East End,” 10 members of the community present 20 slides 
at 20 seconds each. $10, free for members. 279 Montauk 
Highway, Water Mill. 631-283-2118 parrishart.org 


Antiques Center, Southampton 


EAST END ARTS OPEN CALL FOR ARTISTS AND ANNUAL 
MEMBERS SHOW 

3/7-3/9, 10 a.m.—4 p.m. The East End Arts Gallery is 
pleased to announce a call for artist participation in the 
upcoming non-juried, all media Annual Members’ Show. All 
media entries must be dropped off in person. An opening 
reception will be held on 3/15, 5-7 p.m. 133 East Main 
Street, Riverhead. For requirements and details please visit 
eastendarts.org/Temp2013/DiversityProsp.pdf or contact 
Gallery Director Jane Kirkwood at 631-727-0900 


THE ARTIST’S VIEW: PETER CAMPUS 
3/15, 6 p.m. An intimate gallery talk by artist Peter Campus, 


Movies... 


Hot Flicks This Week 


Genius On Hold 

If you ever wanted to know more about the lab-coated 
people back in the 50s who invented such marvels as 
touch-tone phones, speakerphones, conference calling and 
basically all manner of fancy ways to use a telephone (the 
“apps” of their day), then Genius on Hold is a film for you. 
According to some, Walter Shaw, as an employee of Bell 
Labs (the research arm of the Bell System, then the U.S. 
telephone monopoly), invented all of the aforementioned 
improvements to the telephone and then some. But when 
Bell told him that the patents belonged to the company, and 
not to him, he didn’t take it well. Also, somewhere along the 
way, he got tangled up with the mob—who probably needed 
a brainiac telephone expert at the time—and was eventually 
hauled before Congress during Robert Kennedy’s anti-mob 
crusade. Some forgotten history here. 


A scene from “Stoker” 


Stoker 

Allusions to classics of gothic entertainment are what 
first strike one about Stoker. The title instantly summons 
to mind Bram Stoker, the man who penned Dracula. 
Then there’s the set-up, which involves a charming 
but sinister Uncle Charlie who arrives unexpectedly and 
quickly ingratiates himself with a vulnerable teenager; 
its an unmistakable borrowing from Alfred Hitchcock’s 
chilling Siadow of a Doubt, right down to the name “Uncle 
Charlie.” With Mia Wasikowska as the young girl, Nicole 
Kidman as her disturbed mother, and Matthew Goode as 
Uncle Charlie. 


A Place at the Table 

A documentary from the same people who brought you 
Food, Inc., this one talking about malnutrition in the U.S. 
Like a lot of critiques of our current food system, A Place 
at the Table focuses not just on hunger and poverty but 
also on the problem of empty calories—the fact that the 
most affordable food is highly processed food that is 
high in cheap carbohydrates and fats that lead to poor 
health, obesity, and early death. Expect to learn about 
food deserts—urban and rural areas where it is difficult 
or prohibitively expensive to purchase fresh vegetables 
and other nutritious foods. It is noted in the film, with 
some alarm, that if our food system is not re-oriented 
towards making nutritious food available and affordable, 
that coming generations will live sicker, shorter lives. 
Featuring interviews with Jeff Bridges and Tom Colicchio, 
among others. 


The Last Exorcism, Part II 

Those who, perfectly understandably, thought that the 
title of 2010s The Last Exorcism referred to a final exorcism 
will be surprised to note the release of The Last Exorcism, 
Part II. | guess last really just meant the previous exorcism, 
like in the phrases “last Friday” or “last summer.” Anyway, 
the contortions and creepy religious iconography are back 
for another go. That ol’ Devil sure is tenacious, though, 


isn’'the? a 


si PICK OF THE WEEK 


SUNDAY, MARCH 3 


Opening at Rosalie Dimon 
3-5 p.m. (See below) 


whose groundbreaking video landscape is currently on 
view. $10, free for members. Advance tickets strongly 
recommended. Parrish Art Museum, 279 Montauk Highway, 
Water Mill. 631-283-2118 parrishart.org 


CLAIRAUDIENCE 

3/22, 6-7 p.m. As the closing event of Hope Sandrow’s three- 
month project, musicians Carlos Lama and Ulf Skogsbergh 
will perform Clairaudience, a DJ set composed of audio 
samples of farming, transportation, spoken dialects, 
weather, and other regionally inspired sounds. $10, free for 
members. 279 Montauk Highway, Water Mill. 631-283-2118 
parrishart.org 


POSTER CONTEST 

3/26, deadline for submissions. The Greater Westhampton 
Chamber of Commerce 2013 Poster Contest invites artists 
to submit 2-D original artwork that captures and reflects 
the Greater Westhampton Community. 631-288-3337 
westhamptonchamber.com 


RICHARD ARTSCHWAGER: SHUT UP AND LOOK 

4/5, 6 p.m. Film screening of “Shut Up and Look,” the story 
of the late American artist Richard Artschwager. With 
special guests director Martye Kavaliauskas and producer 
Morning Slayter, and artists Malcom Morley and John 
Torreano. $10, free for members. Parrish Art Museum, 279 
Montauk Highway, Water Mill. 631-283-2118 parrishart.org 


Send gallery listings to kelly@danspapers.com before noon on 
Friday. Check out www.danshamptons.com for more listings 
and events. 


Check out danshamptons.com for more listings and events. 


UA EAST HAMPTON CINEMA 6 (+) (631-324-0448) 


30 Main Street, East Hampton 


UA SOUTHAMPTON CINEMA (+) (631-287-2774) 


43 Hill Street, Southampton 


SAG HARBOR CINEMA (+) (631-725-0010) 


90 Main Street, Sag Harbor 
Closed Tuesday and Wednesday 


UA HAMPTON BAYS 5 (+) (631-728-8251) 


119 West Montauk Highway, Hampton Bays 


MATTITUCK CINEMAS (631-298-SHOW) 


10095 Main Road, Mattituck 


HAMPTON ARTS (WESTHAMPTON BEACH) (+) (631-288-2600) 


2 Brook Road, Westhampton Beach 


VILLAGE CINEMA (GREENPORT) (631-477-8600) 


211 Front Street, Greenport 
Closed for the season. 


MONTAUK MOVIE (631-668-2393) 


3 Edgemere Road, Montauk 
Closed for the season. 


The sign (+) when following the name of a theater 
indicates that a show has an infrared assistive 
listening device. Please confirm with the theater 
before arriving to make sure they are available. 
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SHOP ‘TIL YOU DROP GOODIES 
Where to find the bargains For you, family 
this weekend. and friends 


Oscar Fashion in the Hamptons 


BY KENDRA SOMMERS 


The 85th Annual Academy 
Awards was an amazing 
showcase of elegant fashions, 
» beautiful people and show- 

_ stopping performances. 
The common theme evoked 
a sense of “old Hollywood” 
meets modern day trends. 
From Best Actress Oscar 
Winner Jennifer Lawrence, 
who selected a pale pink Dior 
Haute Couture princess-like 
gown, to Best Actress nominee Naomi Watts, who 
opted for a glittery modern/classic gown designed 
by Armani, the styles were stunning. Proof that many 
Hollywood stylists got it right this year! Hamptons 
icon Steven Spielberg may not have won the Oscar 
for Best Director for the film Lincoln, but he looked 
amazing in a classic black tux. Equally as important 
as the attire one wears to the Academy Awards are 
the stylistic designs that go into dressing each movie 
set. Lincoln is a masterpiece of not only film, but 
also of production design. Every scene brings the 
audience back in time with genuine authentic décor 
from the 19th century by including such details as 
the use of brilliant handmade lace. In fact, the lace 
table clothes and drapery used in the film are so rare, 
they are still created using original looms designed 
by MYB Textiles of Scotland. Our very own Prince 


SLR 


of Scots in Water Mill is the exclusive carrier of MYB 
Textiles in the United States. So, if you would like 
to add a bit of Old World charm to your Hamptons 
home, stop by Prince of Scots and peruse the 
collection samples—custom drapes and tablecloths 
can be designed as one-of-a-kind accents that will add 
that extra wow factor to your home. This 
unique lifestyle boutique offers a variety 
of beautiful fashions for men, women 
and home décor. Prince of Scots, 700 
Montauk Hwy., Water Mill, 631-604-1392, 
princeofscots.com. Wondering how all 
those glamorous movie stars look so 
amazing? I believe it’s a combination 
of good living, a healthy outlook and, 
for some, perhaps a simple procedure 
to enhance their youthful appearance. 
When deciding on the right surgeon, one 
of the most important considerations is 
reputation. Stephen T. Greenberg M.D., 
a top-rated cosmetic plastic surgeon, 
offers the latest in technique and 


innovative procedures for both men and Td. Maes: iAdueanesscal 


women. Whether you're interested in body 

contouring, a facelift, breast augmentation or non- 
invasive procedures, Dr. Greenberg comes highly 
recommended. This nationally renowned plastic 
surgeon has contributed to beauty and fashion 
magazines such as Harper’s Bazaar and Elle, in 
addition to having made guest appearances on CBS, 
NBC and News 12, to name a few notable credentials. 


Dr. Greenberg has locations in Manhattan, 
Woodbury and Southampton. If you’re interested in 
any of the latest in cosmetic procedures, make an 
appointment with Dr. Greenberg, 516-364-4200 for a 
free consultation. Visit greenbergcosmeticsurgery. 
com for more details. Another ritual amongst the 
Hollywood A-listers involves a great 
deal of pampering. Although the drive 
over to the Spa at the Four Seasons 
or Beverly Wilshire it a bit far, we 
can drive to The Spa at Gurney’s 
Inn in Montauk. Gurney’s Spa provides 
the same amenities and services the 
stars love to indulge in. This March in 
honor of St. Patrick’s Day, treat yourself 
to one of the spa’s many organic green 
treatments such as Gurney’s famous 
Seaweed Wrap, refreshing Marine Kur 
_Therapy or Brush and Tone Therapy. 
2Gurney’s Inn, 290 Old Montauk Hwy., 
_ °Montauk, 631-668-1892, gurneysinn.com. 
| And finally, the piece de resistance— 
treat yourself or someone _ special 
in your life to a relaxing facial, 
massage or body treatment at Reverie Spa in East 
Hampton. Appointments only. Reverie Spa, 84A Park 
Place, East, Hampton, 631-324-4401 or 917-639-8506. 
Until next year, see you at the Oscars! gg 


Please email us at shoptil@danspapers.com with 
future special events or amazing sales. 


Find Your BFF at Southampton Animal Shelter 


BY GEORGE HOLZMAN III 


aving a dog can be a great thing. A companion. 

They are entertaining to be around and are 
very loyal pets—how do you think they earned the 
name man’s best friend? We currently have five 
dogs in our household: a Yorkie, Puggle, two Pugs 
and a Westiepoo. Our first dog was a mix we got 
at ARF for a nominal fee when I was 12 years old. 
Animals end up in shelters for a number of 
reason—the death of their owners, someone 
gives them up, they run away—but the dogs 


on the furniture. I recently got a two-month-old Pug 
puppy. We are in the process of training her now. 
Puppies will go to the bathroom on the rug and chew 
on shoes, clothes and other objects in the house. If 
you are a person of little patience a puppy may not 
be the right choice. Of course, you can always take 
them to training classes. 

Southampton Animal Shelter is located at 102 Old 
Riverhead Road West, in Hampton Bays. There you 


mills and even abused households. The adoption fee 
will run you about $150. (Puppies cost a little more.) 
First you either stop in or go on their website to see 
which dog you'd like to bring home. Then you fill out 
the application. 

If you are chosen, the next step is that you have 
to bring in any other dogs that live in your home. 
The employees want to make sure that your house 
is the proper place for the animal and that all your 
other pets get along with it. You also have 
to make sure that all of the pets you already 
own have all their shots. (They call your 


want nothing more than a loving family and 
secure home to live in. With the following 
tips, you'll be able to figure out what type 
of dog is right for you and how to go about 
making a great addition to your family. 

First you have to figure out what type of 
dog you want. Do you want a dog that will 
stay on your lap and watch television with 
you? A dog that is friendly with kids? A dog 
for hunting to go on adventures with you? 
If you’re looking for a calm dog that will 
just relax with you after a day of work you 
may want to go for a small dog like a Pug, 
Yorkie or a French or English Bulldog. They 
tend to like to stay around the living room 
and watch television with you. They don’t 
require too much exercise and are a fine 
pet to have if you need to leave for a day of 
work. Pugs, however, love to eat, eat and eat. 

If you’re the more athletic type or an avid hunter 
you may want to go for a bigger more active dog like 
a German Sheppard or a Great Dane. You also have 
to take into consideration whether you want a puppy 


or an older dog. With the puppy, you'll have to train 


them to go to the bathroom outside and not to chew 


At Red ek Park 


For Hours of Operate and Informati 


_Call 728 


can see the different dogs and cats that are up for 
adoption. 

“We usually have about 30 dogs and cats a month 
adopted. The summer tends to have more adoptions 
though,” says Linda Goldsmith, an administrative 
assistant. “ 

Many of the shelter animals were saved from puppy 


veterinarian to confirm this.) If you’ve made 
it through this whole process, then the 
animal is yours! 

When asked about volunteer programs 
at the shelter, Goldsmith notes, “ we offer 
volunteer training, team training, public 
training and ‘child/parent training. We also 
have community service for high school 
students.” 

With these tips you should be able to 
figure out what type of dog is right for you. 
As you prep for St. Patrick’s Day, check 

_ out the Southampton Animal shelter at the 
3 West Hampton Parade on March 9 and the 
= Hampton | Bays Parade on March 23. No 
ématter what breed you choose, a dog can 
be a great addition to the family and is sure 
to bring joy to your household. And the dog 
will definitely appreciate being accepted into a warm 
and loving home. You’ll have a loyal companion for 
life as well. @& 


Southampton Animal Shelter, 102 Old Riverhead 
Rd West, Hampton Bays, 631-728-PETS (7387), 
southamptonanimalshelter.com 
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DIY Tips From the Experts 


BY ROBERT SFORZA 


f you are a homeowner, your best investment is 

your home. Putting money back into your house 
can substantially increase its value. Fortunately, you 
don’t have to undertake a major project or renovation 
to spruce up a space and add curb appeal. 

Here are some great tips for homeowners looking 
to refurbish a home, future sellers who wish to get 
the most bang for their buck or anyone looking for a 
productive DIY project to pass the time. 


Curb Appeal 

Often first impressions are hard to overcome, so 
having a clean, organized front yard can make all the 
difference to the exterior of your home. If you plan on 
renting or selling this season, curb appeal is crucial. 

“Having curb appeal is overall very important for 
a house,” says Bart Fusco of Fox Tree Service in 
Southampton. “The largest investment you can make 
outside of your home is your landscape.” 

Not only is landscape an important investment, 
it is relatively inexpensive to have experts like 
Fusco and Fox Tree’s staff of certified arborists 
come by to spruce up the property. By maintaining 
your home’s yard, pruning the hedges or trimming 
low-hanging branches, more light is able to reach 
the property, and this gives your home a more 
welcoming impression. 

“A balanced landscaping budget keeps the 
appearance up,” informs Fusco. “People may spend a 


little more in the beginning, but in the long run they 
have a beautiful yard.” 

Fusco advises any DlYers to educate themselves 
first before trying anything. Read a book on the 
subject or take a class—Suffolk Community College 
offers one—to ensure that you’re well-informed. 


Window Treatments 

When considering home improvement projects, 
windows are often overlooked. 
But giving attention to 
window treatments can have a 
transformative effect on the feel 
of a home. 

For Tom Ferrara, owner of 
Wondrous Window Designs, 
window treatments are like fine 
jewelry. They’re the finishing 
touch on a home. 

“Window treatments—not only 


do they help your house with A beautiful Hamptons home 


energy efficiency, they enhance the 
beauty and add value to a home,” says Ferrara. 

The look of a window—from exterior shutters to 
interior shades and decorative molding—can define 
the character and dynamic of a home. 

Hard window treatments, which often come in 
wood or vinyl, are the perfect finishing touch to 
the exterior of the home. Blinds,-shades and soft 
treatments like curtains and drapes can create a 
more polished look for the interior of a home. 


In addition, adding decorative molding around a 
window will give a room a more finished feel. 

Lastly, homeowners can apply treatments directly 
to their windowpanes. Frosted window designs allow 
for more privacy, while not sacrificing any light. Smart 
treatments give homeowners the ability to transform 
their windows from being transparent to translucent. 
This partially blocks light while still providing a clear 
view through the glass. 


Gain Space From Existing Space 
A spacious closet allows for 
more open space in a room. But 
| closets quickly become cluttered, 
=as many homeowners overlook 
| their reorganizing duties. 
“By organizing space, you 
$gain space,” says Michael Muller 
Sof Long Island Closet Design, a 
| 8company that provides storage 
solutions and custom closets. 
“Adding drawers, baskets or shelves 
in your closet provides a space for your things and 
symmetry to your closet, giving you more space.” 
Most closet storage is wasted because items do 
not have a proper space. Think of a closet as a city— 
not so much a horizontal room, but vertical leeway. 
Use more than one rod. For DlYers, tension rods are 
easy to install and are relatively inexpensive. Attach 
two, one on top of the other, to take advantage of 
your closet’s vertical space. g@ 


hn Laff 


HAMPTON DESIGN 


* Indoor & outdoor usage 


carbon footprint 


quick installation 


KITCHENS *° BATHS 


MODERN TO CLASSIC DESIGN 


or Tripping 


* Ice skating 365 days a year 


* Ecologically and environmentally 
friendly, no energy needed, no 


* Low cost of ownership: no water 
and electricity are needed 

* Suitable for fixed and mobile ice 
skating rinks due to simple and 


« Patented Connection System — 
No Panel Separation, No Dipping 


FunlCE offers several advantages: 


* Simple maintenance 

« Long product lifetime of 20-30 
years 

* Hockey lines & logos permanently 
imprinted in the ice panel 

* Completely recyclable 

* Usage with usual ice skating 
equipment 

* Better gliding properties than any 
competitor's product 

* No gliding lubricants needed, you 
skate on a clean dry surface. 


FuniGE panels have a total lifetime of 20-30 years! 


We also offer 


Tennis Construction & Resurfacing & Smart Green Synthetic Landscapes 


Visit our New Showroom 
2272 Montauk Hwy. « Bridgehampton, NY 11932 
631.537.7200 » HamptonDesign.com 


Call toll free or visit us on the web for more information 
1-800-672-3047 | www.smartsportsurfacing.com 
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How to Create a Beautiful seabed 0 Fireplace 


BY HELEN LIND 


elcome neighbors, to winter’s snowy embrace. 

Here in the Hamptons we endured a fair 
dumping of the miraculous white stuff this past 
month and, despite our cold noses and low back 
pain, it was easy to stop in our tracks amid the quiet 
stillness of our gardens to wonder at the beauty and 
heavy calmness of a winter’s day under a glorious 
sky of periwinkle blue. 

The nighttime scene pictured, outside a snow 
clad luxurious Hyatt, shows a wonderful fire pit 
surrounded by comfortable wicker armchairs—the 
perfect spot for a hot toddy. Outdoor fires connect 
with us on a deep level, reminding us from whence 
we came. 

The importance of 
a warming fire cannot 
be underestimated 
in the design of your 
Hamptons home. 
Hearth and home 
are fundamental to 
the gatherings of 
family and _ friends. 
The fireplace as an 
essential feature in newly built homes, however, is in 
decline. Ironically, a fireplace remains a key selling 
point for home buyers, especially in the Hamptons as 
the nights become chilly quite quickly. My goal is to 
reverse that downward trend but, as I read recently 
that new fireplaces are regulated to have fixed glass 
screens, | might have a problem. Fires are great feng 
shui for our living spaces, though, and a home’s 
occupants benefit greatly from their presence. 

The fireplace arrangement in the second 
picture draws together the Fire element colors 


Outdoor fireplace 


Contemporary warmth 


of yellow, orange and red to 
create a welcoming seating 
area. The rattan furniture, 
representing Wood, supports 
the Fire element perfectly. 
This fireplace has a wooden 
mantelpiece with a green 
marble surround and hearth— 
elegant yet contemporary. 
Another more contemporary 
Hamptons arrangement _ is 
shown next, with the simple, 
modern fireplace structure 
providing an excellent display area for a large, 
impactful work of art. The clean lines of the tile inlay 
are mirrored in the 
design and fabric of the 
two armchairs which, 
though a little austere, 
still look comfortable 
, enough for the Sunday 
-papers. The sturdy 
wooden legs _ nestle 
into the shag pile rug 
cozily and ground the 
furniture along with the 
dark slate hearth and grate. The gently lilting orange 
(Fire) tulips on green stems (Wood) with dark indigo 
centers are perfect against the dark opening of the 
fireplace. Logs always need to be set in place, or a 


Formal grandeur 


fire screen, to camouflage the gaping hole. Tea lights | 


and candles work beautifully here in the summer. 
Mirrors over fireplaces usually work extremely 
well, as in the fourth picture, above. Above the 
natural wood mantel in this wood paneled room, the 
mirror provides depth and reflected light to enliven 
the entire room which could otherwise be too 


monotone. The small light at 
the right greatly enhances the 
whole arrangement balanced 
by the two white votives to 
the left. A most exquisite 
feature is the ornate metal 
fire guard depicting delicate 
leaves and birds. The design 
and femininity of this piece 
serves to lighten the more 
dense effect of the wood walls 
and flooring. Fire guards are an 

important fireside accessory for 
safety and enhancement, along with simple or ornate 
brass fenders surrounding the hearth. 

Other options of warmth and glow from a real 
fire are becoming more popular. The old-fashioned 
standard of a wood burning stove comes in many 
sizes and styles these days, from chunky rustic brick 
and beam type models designed for country kitchens 
and dens, to elegant stoves at home in gracious 
living rooms and dining areas. Whichever type suits 
your home and purpose best doesn’t matter—the 
important thing is to bring fire, warmth and coziness 
into your precious home and sanctuary. Then locate 
the crumpets and long toasting fork and toast away 
happily in front of the fire, hibernating from the 
winter chill outside. ga 


Elegant charm 


Helen Lind is an interior decorator, organizer 
and home stager working in Long Island and 
Manhattan. You can contact her at 516-922-3518 for 
a proposal or consultation, or visit her online at 
englishivyinteriors.com. Pictures from Period House, 
Period Living, The English Home, Elegant Homes, 
magazines and Color with Confidence. 

Read the full article at DansHamptons.com. 


peconicilawncare.com * (631) 28 


Authorized Dealer of both Generac and Kohler 


We'll plant a sure investment. 
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Mark Flanagan 
508.826.3084 


www.MEFContracting.com 


MEFContracting@comcast.net 
Licensed and Insured 


danshamptons.com 


HOUSE & HOME GUIDE 


March 1, 2013 Page 39 


Create a Raised Vegetable Bed, Part II 


BY JEANELLE MYERS 


Let us continue the process of 
building a raised bed vegetable 
garden, which | began in last 
week’s column. 

After laying out the 
boundaries, paths and beds 
on graph paper, plans for 
watering must be made. Hand 
watering is workable only for 
a small garden. Overhead 
watering with sprinklers 
wastes water. A drip system 
is easier for the gardener and preferable for the 
plants. It can be installed by professional irrigation 
companies and can even be put on automatic cycles, 
requiring minimal attention thereafter. These pipes 
will last for years and the cycles can be readjusted as 
needed. Or you can install a system yourself. 


: Raise your beds! 


_ The system | put in my garden is made using 
soaker hoses. They’re connected from bed to bed 
by heavy duty garden hoses. The garden hoses are 
buried between the beds and are connected to the 
soaker segments with plastic pluming parts (PVC 
irrigation nipples and clamps). Using this method, 
several beds can be connected and several zones 
can be created. Each zone is connected to a hose 
manifold (available at a hardware stores) that is 
attached to your spigot. Each zone-hose needs a 
valve at the manifold. To water the garden, open 
the spigot and open the valve. This system is less 
expensive than a professionally installed one, but the 
soaker hoses will need to be replaced in 5-6 years. 
Regardless of how the system is installed, at the end 
of the season it should be “blown out” to prevent 
bursting hoses. Note that my system will need to be 
installed as you install the boxes. 

Amendments like compost will be added to the 
beds each year, and they will not become compacted 
by foot traffic. The soil level will thereby grow in 
height so the boxes should be as tall as possible. 
I use 2”x12” treated lumber that is available at a 
lumber yard. It is safe for food growing. Locate the 
boxes according to your graph paper plan. They 
must be level and set on the soil with no spaces 
between the ground and the boards. Join them at 
the corners with a “but” joint. It is best to reinforce 
the corners with long 4x4s that are dug 12-18 inches 
into the soil. This reinforces the corners and fixes 
the boxes securely in place. Install the underground 
irrigation hoses at this point. 

A product called top soil is available from several 
sources in this area, but I have found none that is 
useable for raised beds so the method I use is as 
follows: After placing the boxes and installing the 
hoses, I turn over the soil inside the boxes as deeply 


as I can manage (ideally at least 12 inches) being very 
careful to turn any grass completely upside down. 
This prevents the soil from growing and begins 
aerating the soil. Let this soil lay for two weeks. It 
does not need to be raked out but, if it is still clod- 
like after-two weeks, chop it with a sharp bladed 
spade. This will level it out. Take a pH test at this 
time to determine if it needs to be adjusted. If so, add 
appropriate amendments now. Then add two inches 
of compost. Let this lay another two weeks and then 
chop the top with a shovel or trowel, going down 6-8 
inches. This is all of the mixing necessary. (Hence 
the need to build these boxes as soon as possible, or 
even in the fall) 

Well-composted manure or dried manure can be 
added before the compost. However, I am probably 
one of few organic gardeners that use no animal 
products in the garden. Food animals are given 


hormones and antibiotics throughout their lives, and 
I do not want these in the soil. | have read that even 
composting under ideal conditions does not remove 
all of them. 

In my experience, by building the soil in this 
manner, it is ready for planting the first year. I never 
turn the soil over again. Each year I add at least two 
inches of fresh compost, worm castings and any 
other appropriate amendments. They will be mixed 
into the soil by earthworms (the more in the soil the 
better) and with the act of planting seeds and plants. 

Though beginning a garden like this involves time 
and money, if done right, it only needs to be done 


once. @. 


Jeanelle Myers is a professional gardener and 
consultant. For gardening discussion you can call her 
at 631-434-5067. 
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CALENDAR 


For more events happening this week, check out: 


North Fork Calendar pg. 31, 
Arts & Galleries Listings pg. 35, Kids’ Calendar pg. 42 


THURSDAY, FEBRUARY 28 


THE JAM SESSION AT WOLFFER ESTATE VINEYARD 

5-8 p.m. Thursdays. The Jam Session & The Thursday Night 
Live Band at Wolffer Vineyard, 139 Sagg Road, Sagaponack. 
Wines by the glass, bottles, mulled wine and cheese and 
charcuterie plates for purchase. No cover charge. 631-537- 
5106 thejamsession.org 


TRAILS PRESERVATION SOCIETY ANNUAL FUND 
RAISING WINTER DINNER 
6 p.m. Three course dinner at 75 Main. The cost per person 
is $50. 75 Main Street, Southampton. For more information, 
call Sue Bieger, 631-283-1548 


LIVE MUSIC AT MUSE 

7-11 p.m. Live music every Thursday at Muse in the 
Harbor Restaurant & Lounge, 16 Main Street, Sag Harbor. 
631-899-4810 museintheharbor.com 


ADULT BADMINTON AT MONTAUK 


to start your weekend with a glass of wine. Tasting bar 
closes at 7:30 p.m. 231 Montauk Highway. Music weather 
permitting. 631-726-7555 


THE BIVALVE REVIVAL 

7-11p.m., Sea Scout Ship 908 presents the Bivalve Revival. 
food, cash bar, art auction, Chinese raffle, 50/50, live 
music. Tax-deductible donations benefit the building of 
the Conscience Point Shellfish Hatchery. Tickets are $30 in 
advance, $35 at the door. 230 Elm, Southampton. Contact 
Noreen Scanion, 512-506-1232 seascoutship908. org 


THE PICTURE SHOW PRESENTS 
WEEKEND” AT BAY STREET THEATRE 
8 p.m. “Broadway Danny Rose” (1984). Tickets are $7 at 
the door and include a small box of popcorn. For the $28 
prix-fixe “Dinner & a Movie” package, call Page at 63 Main, 
631-725-1810, 11 Cappucino, 631-725-2747, Sen, 631-725-1774 
or Dockside, 631-725-7100. Bay Street Theatre, Sag Harbor. 
baystreet. org 


“WOODY ALLEN 


KARAOKE AT AGAVE 

9 p.m. Fridays. The famous Angela comes to Agave for a 
new season of Karaoke. Agave Bar & Mexican Grill, 1970 
Montauk Highway, Bridgehampton. 631-237-1334 


SATURDAY, MARCH 2 


FAIR FOODS MARKET 

10 a.m.—2 p.m. Saturdays — Look for your favorite vendors 
from the Sag Harbor Farmers Market 
as well as a variety of other producers, 


PLAYHOUSE 
7-9 p.m. Thursdays through 4/25, 
Montauk Playhouse, 240 Edgemere 
Street, Montauk. Free. Call to register, 
631-668-1612 


LIVE MUSIC 

AT HOTEL FISH AND LOUNGE 

8 p.m., Live music every Thursday with 
Hondo. 87 North Road, Shinnecock Hills 
631-728-9511 


OPEN MIC NIGHT AT NORTH SEA 
TAVERN 

8 p.m., Thursdays. Bring your guitars, 
mandolins, ukeleles and bongos. Bring 
your fans, family, and other band 
members. Late night dining, full bar, 
and specials for this weekly event. Must 
sign up by 9:45 p.m. to be assured a 
slot. North Sea Tavern, 1271 N Sea Road, 


now located inside Christ Episcopal 
Church, 4 East Union Street, Sag Harbor. 
646-286-6264 


SOUTHAMPTON TRAILS 
PRESERVATION HIKE 

10 a.m.—noon. Wolf Swamp Trek. Meet on 
Scott Road, Southampton. Moderately- 
paced 3.5 mile hike. See Sebonac Creek, 
Scallop Pond and Big Fresh Pond. Led by 
Mark Potter, 631-725-0450 


SHINNECOCK MUSEUM OPEN HOUSE 
11 a.m.—4 p.m. Spring Open House at the 
Shinnecock Nation Cultural Center and 
Museum. 2 p.m. Free guided tour & light 
refreshments, Wikun Living History 
Village, & traditional skills demo. 100 
Montauk Highway, Southampton. 63/- 
287-4923 shinnecockmuseum.com ~ 


Southampton. 516-768-5974 


FRIDAY, MARCH 1 


DIGESTIVE WELLNESS DISCUSSION AT ROGERS 
MEMORIAL LIBRARY 

10:15 a.m. Christie Korth will discuss digestive wellness 
for Crohn’s disease and colitis. 91 Coopers Farm’ Road, 
Southampton. Call or register online, 631-283-0774, ext. 523 
myrmlorg 


SUZANNE McNEAR AT CANIO’S BOOKS 

5 p.m., Fiction writer Suzanne McNear reads from her new 
work “Knock, Knock.” Canio’s Books, 290 Main Street, Sag 
Harbor. 631-725-4926 caniosbooks.com 


CANDELIGHT FRIDAYS 

5-8 p.m., Proudly presents Alfredo Merat & Trio “Radio 
Europa” at Wo6lffer Estate Vineyard. 139 Sagg Road, 
Sagaponack. Wines by the glass, 631-537-5106 wolffer.com 


“AS THE EYE IS FORMED” JURIED VIDEO SCREENING 
3/1, 6-7:30 p.m. Also on 3/29. “As the Eye is Formed” is 
a juried screening that surveys recent developments in 
moving image art, selected by one of video art’s most 
enduring and significant practitioners, Peter Campus. $10, 
free for members. 279 Montauk Highway, Water Mill. 
631-283-2118 parrishart.org 


THE LONE SHARKS AT MUSE 

6 p.m. Celebrate Muse’s One Year Anniversary with live 
music by The Lone Sharks! $25 cover, cash bar, free 
appetizers. Muse in the Harbor Restaurant & Lounge, 16 
Main Street, Sag Harbor. 631-899-4810 museintheharbor.com 


MUSIC ON THE PATIO 
6-8 p.m. Come down to Duck Walk South Friday evenings 


HUMANS AND PLANTS - THE ART OF 
SHARING INTELLIGENCE 

Noon. Learn how connecting with food plants can improve 
your health and how you can easily recognize what foods 
are beneficial to you when you need their healing properties. 
Taught by Feng Shui Expert, Marise Hamm. Fair Foods 
Farmers Market, 4 East Union Street, Sag Harbor, 212-644-2604 
turtleshellhealth.com 


THE MET: LIVE IN HD SCREENING WAGNER’S PARSIFAL 
AT GUILD HALL 
Noon. Jonas Kaufmann starts in the title role of the 
innocent who finds wisdom in Francois Girard’s new vision 
for Wagner’s final masterpiece. $22 General Admission, 
$20 Members, $15 Students. John Drew Theater in Guild 
Hall, 158 Main Street, East Hampton. For tickets, call 
631-324-0806, or go online to guildhall. org 


BOOK SIGNING AT DUCKWALK VINEYARDS 

2 p.m., Eat cake, drink wine, and listen to local author Alison 
Caiola read from her popular novel, The Seeds of a Daisy. 
Duckwalk Vineyards, 231 Montauk Highway, Water Mill. 
631-726-7555 duckwalk.com 


RESTORATIVE YOGA AT ROGERS MEMORIAL LIBRARY 
2 p.m. Mary Sammon, a Kripalu certified yoga instructor, 
will lead a two-hour restorative yoga session. $25 per 
person. Rogers Memorial Library, 91 Coopers Farm Rd., 
Southampton. Register at myrml.com 631-283-0774, ext. 523 


BOOKHAMPTON’S LITERARY TRIVIA CONTEST 

4-5 p.m., Saturdays. Bone up on your literary trivia and 
bring yourself or team (up to four). Buy in is $5 a head and 
winner takes the pool in the form of a BookHampton gift 
certificate. Drop in. 631-725-8425 bookhampton.com 


* 


SATURDAY, MARCH 2 


David Bromberg at WHBPAC 
8 p.m. (See below) 


TREBBE JOHNSON AT CANIO’S BOOKS 

5 p.m., Author Trebbe Johnson speaks on her work in 
The World is a Waiting Lover: Desire and the Quest for the 
Beloved. Canio’s Books, 290 Main Street, Sag Harbor, 
631-725-4926 caniosbooks.com 


COOKING CLASS 
6-9 p.m. Saturdays at Bridgehampton Inn, 2266 Main 
St., Bridgehampton. $165. Loaves & Fishes 631-537-6066 
landfcookshop.com 


LIVE MUSIC AT OSTERIA SALINA 

7-9 p.m. Kristen Moore and Dick Johansson perform 
every Saturday night with Michael Cain on percussion 
and various guest artists. Osteria Salina, 95 School Street, 
Bridgehampton. 631-613-6469 osteriasalina.net 


DAVID BROMBERG QUARTET AT WHBPAC 
8 p.m. Coming live to Westhampton Beach Performing 
Arts Center, David Bromberg Quartet plays from their new 
album: “Use Me.” Tickets: $60, $45, $30. 75 Main Street, 
Westhampton Beach 631-288-1500 whbpac.org 


LIVE MUSIC AT JONESEY’S 
8 p.m., Live music every Saturday. 141 Montauk Highway, 
Westhampton Beach 631-288-6750 joneseys.net 


THE PICTURE SHOW PRESENTS 
WEEKEND” AT BAY STREET THEATRE 
8 p.m. “Every Thing You Always Wanted to Know About 
Sex * But Were Afraid to Ask” (1972). Tickets are $7 at the 
door and include a small box of popcorn. For the $28 prix- 
fixe “Dinner and a Movie” package, call Page at 63 Main, 
631-725-1810, 11 Cappucino, 631-725-2747, Sen, 631-725-1774 
or Dockside, 631-725-7100. Bay Street Theatre, Sag Harbor. 
baystreet.org 


“WOODY ALLEN 


SATURDAYS AT SOUTHAMPTON PUBLICK HOUSE 

10 p.m., DJ Brian Evans spins Hamptons classics every 
Saturday in the taproom. 40 Bowden Square, Southampton. 
631-283-2800 publick.com 


INSTORE AT THE LONGHOUSE RESERVE 
Open by appointment. 133 Hands 
East Hampton. To schedule: 
Theresa@longhouse.org longhouse.org 


Creek . Road, 
631-329-3568 


SUNDAY, MARCH 3 


SPRINGS FIRE DEPARTMENT PANCAKE BREAKFAST! 

7-11 a.m., Sundays through 3/31. Come support the firehouse! 
179 Fort Pond Blvd., East Hampton. $8 Adults/$7 Seniors/ 
$5 Children 6 and under. Contact any SFD member or Angie 
Mendez, 631-599-8180 


SOUTHAMPTON TRAILS PRESERVATION HIKE 
12:30-4 p.m. Trout Pond to Windmill Hill Circuit. Meet at Trout 


- Pond parking lot on Noyak Road across from Mill Road for a 


moderately-paced hike. Led by Bill Schildknecht, 631-725-2888 


AFTERNOON CONCERT AT ROGERS MEMORIAL LIBRARY 
3 p.m. Pianist Joan Rowland will offer “Telling Stories: The 
Stories Behind the Music,” a concert of works by composers 
with a story to tell, including Brahms, Schumann, Liszt, and 
Chopin. 91 Coopers Farm Rd., Southampton. myrml.com 
631-283-0774, ext. 523 


FREE WINTER FILM: “FOREIGN LETTERS” AT GUILD HALL 
4:30 p.m. Guild Hall and East Hampton Library present the 
East Hampton Library’s Annual Free Winter Film Series. 
John Drew Theater at Guild Hall, 158 Main Street, East 
Hampton. 631-324-0806 guildhall.org 


MAMALEE ROSE & FRIENDS AT RACE LANE 


5-7 p.m., Join Race Lane every Sunday for live 
music by Mamalee Rose & -Friends! 63/-324-5022 
racelanerestaurant.com 


COWBOY JUNKIES AT WHBPAC 
8 p.m. Coming live to Westhampton Beach Performing Arts 
Center. Tickets: $60, $45, $30. 75 Main Street, Westhampton 


Pe ere. 
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Beach 631-288-1500 whbpac.org 


MONDAY, MARCH 4 


FILM SCREENING AT ROGERS MEMORIAL LIBRARY 

3 p.m. In honor of Women’s History Month, the library will 
be screening “Iron Jawed Angels,” the story of Alice Paul, 
an American feminist. 91 Coopers Farm Road, Southampton. 
Call or register online, 631-283-0774, ext. 523 myrml.org 


MONDAY NIGHT DANCE 


. 5:45-6:45 p.m. Jamie Lerner’s Monday night dance class. 
_ Different styles of music and dance each week. The Body 


Shop, above Eileen Fisher, through back garden, 26 Newtown 
Lane, East Hampton. 631-604-1462 www.jamielerner.com 


SMOKING CESSATION CLASSES 


AT ROGERS MEMORIAL LIBRARY 


6 p.m. Mondays through 4/15. Provided by the Suffolk 
County Department of Health. Registration is for the entire 
series only. 91 Coopers Farm Road, Southampton. Call or 
register online, 631-283-0774, ext. 523 myrml.org 


AFRO-CARIBBEAN DANCE CLASS 

6-8 p.m. Mondays. Also on Saturdays from 2-4 p.m., during 
the months of Jan. & Feb. Dr. Katherine Dunham Afro- 
Caribbean fun/joyful technique dance classes. United 
Methodist Church, 160 Main Street, Southampton. 


THE REAL JAZZ AT THE PIZZA PLACE 

6-8 p.m. Mondays. 2123 Montauk Hwy, Bridgehampton. 
Dennis Rafflelock leads a weekly Jazz Jam open to season 
pros and up-and-comers. No cover. 631-537-7865 


GUILD HALL ACADEMY OF THE ARTS LIFETIME 
ACHIEVEMENT AWARDS AND DINNER 

6:30 p.m. John Alexander, Walter Isaacson and Nathan 
Lane to be honored, Mickey Straus to receive special 
award for Leadership and Philanthropic Endeavors. Awards 
presented during a gala benefit dinner at the Plaza Hotel on 
Fifth Avenue and Central Park South. For tickets, call Guild 
Hall Special Events, 631-324-0806, ext. 13 guildhall.org 


TUESDAY, MARCH 5 


JAZZ AT PIERRE’S 

6:30-9:30 p.m. 2468 Main St., Bridgehampton. Morris 
Goldberg on sax, Jane Hastay on piano, Peter Martin Weiss 
on bass. 631-537-5110 pierresbridgehampton.com 


GUILD HALL AND THE NAKED STAGE PRESENT “AS 
DRIVEN BY SNOW” 

7:30 p.m. Free staged reading of “As Driven By Snow,” 
by Steven Fechter. Directed by Jim Larocca. John Drew 
Theater, Guild Hall. 158 Main Street, East Hampton. 631-324- 
0806 guildhall.org 


Antiques Center, Southampton 


WEDNESDAY, MARCH 6 


MELODIES AND MEMORIES AT WHBPAC 

An original performing arts program for seniors. Participants 
meet at the theater every Wednesday to work on original 
scenes and sing favorite songs around the piano. Final 
performance 4/28, 4 p.m. 76 Main Street, Westhampton 
Beach. Call Julienne Penza to register, 631-288-2350 x114, 
julienneP@whbpac. org. 


CENTER FOR ITALIAN STUDIES PUBLIC LECTURE AT 
STONY BROOK 
4 p.m. Professor Rosanna Gennaro, University of Palermo, 


presents “Italy and America: Confronting the Middle East 
Question.” Center for Italian Studies Meeting.Room in Stony 
Brook University’s Frank Melville Memorial Library, Room 
E4340. 631-632-7444 stonybrook.edu/italianstudies 


SHAKESPEARE ROUND TABLE: A READING AND 
DISCUSSION WORKSHOP 

6-8 p.m. Students will enhance their understanding 
and enjoyment of Shakespeare and his work. $150/$145 
Members. Guild Hall, East Hampton. 631-324-0806 ext.25 
guildhall.org 


WRITERS SPEAK WEDNESDAYS AT STONY BROOK 
7 p.m. Novelist Alexandra Styron. Stony Brook Southampton, 
Radio Lounge, 2nd Floor of Chancellors Hall, 239 Montauk 
Highway, Southampton. 631-632-8000 stonybrook.edu 


PUBLICK HOUSE LADIES NIGHT 

9:30 p.m. DJ Brian Evans plays your favorites. $3 drafts. $6 
Absolut Vodka specials and giveaways. 40 Bowden Square, 
Southampton, 631-283-2800 


THURSDAY, MARCH 7 


THE JAM SESSION AT WOLFFER ESTATE VINEYARD 

5-8 p.m. Thursdays. The Jam Session & The Thursday Night 
Live Band at Wolffer Vineyard, 139 Sagg Road, Sagaponack. 
Wines by the glass, bottles, mulled wine and cheese 
and charcuterie plates for purchase. No cover charge. 
631-537-5106 thejamsession.org 


CHARLES SCHWAB INVESTING WORKSHOP 

6-7 p.m. Market Snapshop with Liz Ann Sonders. In 
this video, get Liz Ann’s perspective. 16 Hill Street #6, 
Southampton. Register at client.schwab.com 


CITIZEN PREPARATION AT ROGERS MEMORIAL LIBRARY 
7 p.m., Thursdays through 4/25. Larry Strickland will offer 
a series of classes for citizen preparation. Participants will 
study literacy and civics to prepare for taking written and 
oral tests for citizenship. $10 book fee. 91 Coopers Farm 
Road, Southampton. myrml.org 


Send Calendar listings to kelly@danspapers.com 
before noon on Friday. 


Check out danshamptons.com for more listings and events. 


LETTERS 10 THE EDITOR 


POST POST 
Dear Dan, 

In your Mr. Postman article in the Feb 15 issue, 
your numbers are off by a factor of 10—$11 million 
is 1.1 billion pennies, not 11 billion, and 35 million 
citizens times 100 pennies is 3.5 billion pennies, not 
35 billion. Are you sure you’re not secretly running 
the Department of the Treasury? 

Robert Gross 

Brooklyn 


Rats! 've been found out! —DR 


BLAH 
Dear Dan, 

With last year’s $16 billion dollar loss combined 
with another increase in the price of stamps to 46 
cents for a first class letter and now the United States 
Post Office announced that it will stop delivering on 
Saturdays “Mr. Postman” (Dan Rattiner—February 
15), why not consider untapped revenue sources 
available to reduce operating deficits and perhaps 
even turn a small profit? The US Postal Service could 
sell advertising space on the sides of mailboxes, 
inside and outside the post offices along with the 
small jeeps, regular trucks and heavy-duty long-haul 
trucks. Sell off some. of the valuable real estate and 
move to less expensive locations. 

Why not join banks and fast food restaurants that 
sublet space at Wal-Mart and other big box stores 
to open smaller post offices? Generate both revenue 


and customers by subletting excess capacity at 


underutilized post offices to other city or state 


agencies along with private sector businesses. 
License corporations to sponsor stamps for a fee. 

Have members of Congress, the New York State 
Legislature and other elected officials pay the real, 
full costs for their annoying frequent bulk rate 
mailings to constituents. They are nothing more than 
free re-election campaign brochures subsidized by 
taxpayers. 

Charge the full price for all junk mail. Future 
increases in the price of stamps should be directly 
tied to inflation. 

Why not apply free-enterprise solutions to provide 
a more cost-effective product, reduce deficits and 
prevent more branches from closing? 

Sincerely, 

Larry Penner 

Great Neck 


Another view.—DR 


GO LOCAL 
Dear Dan, 

We recently had occasion to breakfast (before 
attending the Parrish Museum) at Hampton Coffee 
Company in Water Mill and suggest that it is a 
perfect place to stop before the museum opens at 
11 a.m. It is at 869 Montauk Highway, a few blocks 
east of the museum on the south side of the street. 
The coffee served is from beans grown all over the 
world and they are roasted in the building adjacent 
to the restaurant. Not only do they serve a full and 
wonderful breakfast, you can purchase all things 
coffee there. We heartily recommend it and wish 


they would open another branch (there is one in 
Westhampton Beach) in the Wallen’s building in 
Bellport. It would draw crowds from far and wide 
and attract visitors to our own special village and 
its shops. 

Barbara Knowles 

Bellport 


THANKS! 
Dear Kendra, 

I have just returned from Colorado and now have 
a moment to send you a very grateful and belated 
“thank you” for the wonderful article (“Concierge 
for a Stress-Free Vacay”; Feb. 8, 2013) that you put 
together on Chaloners. 

My wife and I were absolutely thrilled as were the 
many friends and clients to whom we forwarded the 
article. 

Also the seven ladies that I entertained got a 
special kick out of seeing themselves highlighted in 
Dan’s and their visit proved to be a great success! 

I plan to come round very soon to say thank you in 
person—meanwhile have a great weekend! 

Best regards, 

Chal 

Chaloners of the Hamptons 

Southampton 


My pleasure! Maybe you have an extra bouquet of 
flowers on hand...—KS : 


Email your letters to askdan@danspapers.com 
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For more events happening this week, check out: 


North Fork Calendar pg. 31, 
Arts & Galleries Listings pg. 35, Calendar pg. 40 


THURSDAY, FEBRUARY 28 


2013 STUDENT EXHIBITION 

AT THE PARRISH ART MUSEUM 

The Parrish Art Museum will be showcasing selected 
student artwork from Eastern Long Island’s Elementary, 
Middle and High Schools in its special exhibition galleries. 
Through 3/3. Wed.—-Mon., 11 a.m.-6 p.m., Fri. until 8 p.m., 
closed Tues. 279 Montauk Highway, Water Mill. 631-283- 
2118 parrishart.org 


STUDENT PRINTS ON VIEW 

AT JOHN JERMAIN MEMORIAL LIBRARY 

Prints by 11 Pierson High School students who attended a 
digital printmaking workshop at Stony Brook Southampton, 
under the direction of artists/teachers Scott Sandell, Peter 
Solow, and Casey Anderson, are on view now, through 2/28, 
at the John Jermain Memorial Library, 34 West Water Street 
in Sag Harbor. 631-725-0049 johnjermain.org 


DONATE WOOL SWEATERS 

10 aml p.m. Monday-Friday, Christ Church Parish 
Hall, 4 E. Union Street, Sag Harbor. Clean wool sweaters 
in any size, in any state of repair sought for craft 
projects to support outreach programs. 631-725-0128 
christchurchshny.org 


RHYME TIME 

10-10:30 a.m. The Hampton Library, 2478 Main Street, 
Bridgehampton. Songs, rhymes, stories and art 
exploration. Children ages 1-3. Contact Emily Herrick at 
emily@hamptonlibrary.org 631-537-0015 


STORIES, SONGS & PLAYTIME 

10:30 a.m. John Jermain Library. 34 West Water Street, Sag 
Harbor. Librarian Susann will read a short story, do finger 
plays, sing songs & nursery rhymes, dance with children 
and put out toys for playtime. Ages 1-4. 631-725-0049 
johnjermain.org 


WIGGLE AND GIGGLE WITH BOOKS 

11:30-noon, East Hampton Library, 159 Main Street, 
East Hampton. Children will enjoy this interactive 
time with books as they listen to the words and 
move with the story. Babies-3 years. 631-324-0222x2 
childrens@easthamptonlibrary.org 


LEGO MANIA! 

3:30-4:30 p.m. The Hampton Library, 2478 Main Street, 
Bridgehampton. Create anything you like with Legos at 
the library! A great chance for parents to relax and 
socialize. Ages 4-10. Contact Emily Herrick at 631-537-0015 
emily@hamptonlibrary.org 


LEGO & GAMES 

Thursdays, 4 p.m. For children in kindergarten and up. 
Amagansett Free Library, 215 Main Street, Amagansett. 
631-267-3810 amaglibrary.org 


Hampton Pediatric Dental Associates specializes in 
eal dental care for young people. We believe 
that good dental habits started at a young age will 
last a lifetime. Our office is designed to make chil- 
dren (& their parents) feel comfortable in a situation 
that many adults choose to avoid! Our hours will 


THE JEANETTE SARKISIAN WAGNER’ WRITING 
WORKSHOP FOR TEENS 

5 p.m. This is your chance to explore writing outside of 
the classroom! Sessions will include writing prompts, 
discussion of craft and technique and constructive 
group critique. Workshops meet on Thursdays through 
April. John Jermain Library, 34 Water Street, Sag Harbor. 
631-725-0049 johnjermain. org 


THE SOUTHAMPTON 
PROGRAM 

6-7:30 p.m. Thursdays, The Hampton Bays Community 
Center, 25 Ponquogue Ave, Hampton Bays. Act TWO is a 
teen theatre troupe that performs short plays about issues 
teens confront on a day-to-day basis. Group performances 
are designed to teach audiences about issues such as 
social awareness, mental and physical health, positive 
relationships and how and where to seek help when 
confronted with a difficult situation. Ages 13-18. Ongoing 
registration. 631-702-2421 


YOUTH BUREAU’S ACT TWO 


FRIDAY, MARCH 1 


PUPPET PLAY GROUPS 
9 a.m. Fridays. Goat on a Boat Puppet Theatre, 4 E. Union 
Street, Sag Harbor. 631-725-4193 goatonaboat.org 


MUSIC TOGETHER BY THE DUNES 

9:30 or 10:30 a.m. Fridays. Children’s Museum of the 
East End, 376 Bridgehampton Turnpike, Bridgehampton. 
For more information contact Ina Ferrara 631-764-4180. 
For other locations, registration, and schedule, visit 
mtbythedunes.com 


SHAKE, RATTLE & ROLL 

10 a.m. Fridays. Amagansett Free Library, 215 Main Street, 
Amagansett. Parents/Caregivers with toddler’s 10-36 
months olds are invited to join us for an hour of interactive 
play. 631-267-3810 amaglibrary.org 


SHARK DIVE 

11 a.m. Daily. ages 12 and up (12-17 must be accompanied 
by a parent). Long Island Aquarium and Exhibition Center, 
431 East Main Street, Riverhead. The Aquarium puts you 
into a cage in the middle of more than 10 circling sharks! 
No diving certification necessary. $155/nonmembers, $140/ 
members (includes aquarium admission). 631-208-9200 
longislandaquarium.com 


SOUTHAMPTON CULTURAL CENTER 

AFTER SCHOOL ART CLASSES 

3:30-5 p.m. Fridays, After School art classes ages 
4 to 11. 25 Pond Lane, Southampton. 631-287-4377 
southamptonculturalcenter.org 


MARCH MAYHEM AT MONTAUK LIBRARY 

5-5:45 p.m. Many crafts for many interests! Grades 
3-6. 871 Montauk Highway, Montauk. 631-668-3377 
montauk. suffolk. lib.ny.us 


SATURDAY, MARCH 2 


accommodate even the most hectic schedule. ae 


LEGO CLUB 

10 a.m.-noon. Saturdays. Children’s Museum of the East 
End. 376 Bridgehampton/Sag Harbor Turnpike. Construct 
works of art using the thousands of Legos at the Museum. 
631-537-8250 cmee.org 


THE SNOWFLAKE MAN PUPPET SHOW 

11 a.m. and 3 p.m. Sarah Frechette performs a puppet show 
about a Vermont farmer Wilson Bentley, who took the first 
photographs of snow crystals. Tickets are $10, $5 for ages 
3 and under. 4 Hampton Street, Sag Harbor. Call ahead for 
reservations, 631-725-4193 goatonaboat.org 


ANNUAL STUDENT ART FESTIVAL AT GUILD HALL 

Part I: Grades K-8. Over 5,000 students from 11 participating 
schools in the area are invited to participate in Guild 
Hall’s 21st Annual Student Art Festival and 10th Annual 
Student Film Project. Aspiring young talent will showcase 
in Guild Hall’s museum, theater and education center. Free. 
Through 2/24. Guild Hall, 158 Main Street, East Hampton. 
631-324-0806 guildhall.org 


FREE WEEKEND OPEN STUDIO WORKSHOP 

AT GUILD HALL 

Saturdays 11 a.m.-5 p.m. and Sundays 12-5 p.m., Interactive 
projects for children to work on independently and/or with 
an adult. All materials supplied. Boots Lamb Education 
Center at Guild Halil, 158 Main Street, East Hampton. 


Through 2/24. For info, please contact Michelle Klein at 63/- 
324-0806 ext. 19 or email michelle@guildhall.org 


BUCKSKILL WINTER CLUB OPEN! 

Public skating, skate rentals and sharpening, adult 
and junior hockey, high school team hockey, lessons, 
birthday parties, cozy club house, hot chocolate, open 
fire and more! Check website for hours 631-324-2243 
buckskillwinterclub.com 


SHINNECOCK MUSEUM OPEN HOUSE 

11 a.m.—4 p.m. Spring Open House at the Shinnecock Nation 
Cultural Center and Museum. 2 p.m. Free guided tour & light 
refreshments, Wikun Living History Village, & traditional 
skills demo. 100 Montauk Highway, Southampton. 631-287- 
4923 shinnecockmuseum.com 


OPEN STUDIO FOR TEENS AT THE PARRISH ART MUSEUM 
11 a.m.-1 p.m., Once a month, the open studio is reserved 
for high school students. Young artists will develop 
observation, drawing, and painting skills with quidance from 
experienced instructors and inspiration from the Parrish’s 
permanent collection. Free with museum admission. 279 
Montauk Highway, Water Mill. 631-283-2118 parrishart.org 


CMEE MOMMY AND ME THEMED ART PROJECTS FOR 
TODDLERS AND CAREGIVERS d 

1-2 p.m. 375 Bridgehampton/Sag Harbor Turnpike, 
Bridgehampton. 631-537-8250 cmee.org 


POTTERY WORKSHOP AT THE PARRISH ART MUSEUM 

2-3:30 p.m., Series of 4 Saturdays, 3/2, 3/9, 3/16, 3/23. For 
children age 7 and up. Artist and educator Wendy Gottlieb 
leads this unique study of the cross-cultural history of 
ceramics, culminating with the production of pottery by 
students. Space is limited to 10 students. $120 for the 


Footnote 


As The Westhampton 
Beach Performing Arts 
Center (WHBPAC) 
prepares to celebrate 
its 15th anniversary of 
serving the East End, 
in its newly refurbished 
space, the WHBPAC 
continues to offer a wide 
range of performances 
for every age. 

Check out the 
WHBPAC’s March School Day Performances—a 
high-quality, cross-curricular program of live 
performances presented during the school 
day. Tickets are $10. All performances are 
open to the public. 

On Wednesday, March 13, at 10 a.m. and 
12:30 p.m. the Monkey Baa Theatre for Young 
People from Australia present Hitler’s Daughter 
for grades 5 through12. 

This moving piece considers the question— 
what if Hitler had a daughter? Could she 
have stopped the atrocities of genocide, war 
and hate her father raged during World War 
II? The performance features a Holocaust 
exhibition from Sydney Jewish Museum, and 
pre-and post-performance discussion and 
debate workshops are available on a limited 
basis. 

On Friday, March 15 at 10 a.m. and 12:30 
p.m. the Mermaid Theatre of Nova Scotia 
presents Guess How Much I Love You and I 
Love My Little Storybook for preschoolers to 
second graders. : 

Life-size puppets (pictured above), gentle 
narration and beautifully scored original 
music bring Sam McBratney’s award winning 
stories to life—an endearing celebration of the 
joy of reading! 

For reservations and more information visit 
whbpac.org or call 631-288-2350, ext. 102. 

~Kendra Sommers 


How Much I Love You 
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series, $90 for members. 279 Montauk Highway, Water Mill. 


_ 631-283-2118, ext. 130 parrishart.org 


GOAT ON A BOAT AT MONTAUK LIBRARY 


3 p.m. Come _ see -.a_ fabulous puppet show. 
Registration is appreciated but not required. 
871 Montauk Highway, Montauk. 631-668-3377 
Montauk. Suffolk.Lib.ny.us 
STORY & CRAFT TIME 


3:30 p.m. Join for a story and craft, with a different theme 
each week. Amagansett Free Library, 215 Main Street, 
Amagansett. 631-267-3810 amaglibrary.org 


ROSS SCHOOL COMMUNITY PROGRAMS PRESENTS 
AFTERNOONS AT ROSS WINTER 2013 

Meet every Saturday afternoon. Under the guidance of 
Ross faculty and local professionals, students can take 
courses and workshops in art, art history, horseback 
riding, ice skating, gymnastics, comic book creation, clay, 
pottery, fiber fusion, newspaper, theatre arts, hip-hop 
and world dance. 18 Goodfriend Drive, East Hampton. 
For the full list of programs, visit www.ross.org/afternoons 
and to sign up, please call 631-907-5555 or email 
communityprograms@ross. org 


ROSS SCHOOL PRESENTS SATURDAY SPORTS CLINIC 
4-6 pm., through 3/23. Weekly program for 
ages 6-9. Featuring Tennis Pro and Multisport Coach Joao 
Casagrande, who will be on the courts for two hours of 
instructional clinics and games in tennis, basketball and 
soccer. Drop in $75, or all 10 weeks for $500. No tennis 
on 2/23. 18 Goodfriend Drive, East Hampton. 631-907-. 5162 
ross.org/tennis 


RECEPTION FOR HIGH SCHOOL ARTISTS EXHIBITION AT 
PARRISH ART MUSEUM 

4-6 p.m. The reception will feature the announcement 
of Awards of Excellence to 17 high school seniors. 


279 Montauk Highway, Water Mill. 


631-283-2118 parrishart.org 


SUNDAY, MARCH 3 


SUNDAY STORY TIME 

1:30 p.m. East Hampton Library, 159 Main 
Street, East Hampton. Open up your child’s 
mind with stories from our picture book 
collections. Ages 3-plus. 631-324-0222 


SUNDAY GAMES 


3:30-4:30 p.m. Sundays. John Jermain Seas Creative Drama Wéelshop niet ea ETE of “Annie 


Library. 34 West Water Street, Sag Harbor. 

Get away from TV screens and challenge your friends 
or family to a friendly board game competition. We’ll 
provide a variety of games including Chutes & Ladders, 
Candyland, Apples to Apples and others. Ages 3-9. 
631-725-0049 johnjermain.org 


MONDAY, MARCH 4 


GOAT ON A BOAT 

PUPPET THEATRE PRESENTS TOT ART 

10:45 a.m. For kids ages 2-4 years old. 4 Hampton Street, Sag 
Harbor Free play, songs, games and circle fun and Puppet 
Show. 631-725-4193 goatonaboat.org 


FAMILY GALLERY TALK & ART WORKSHOP AT THE 
PARRISH ART MUSEUM 

2 p.m., First Sunday of each month. Discover the museum 
on these art-filled Sundays for families. Tours and projects! 
Free with museum admission.279 Montauk Highway, Water 
Mill. 631-283-2118, ext. 130 parrishart.org 


ROSS SCHOOL AFTERNOON CLASSES 

18 Goodfriend Drive, East Hampton. Ross School offers 
classes for all grade levels K-5, such as Art: Meet the 
Masters, Art Around the World, Art: Fiber Fusion, Clay: The 
“Glass” Menagerie, Clay: Form and Function, Hip Hop & 
World Dance, Gymnastics, Nature Discovery, Progressive 
Athletics, Introduction to Theater Arts, Advanced Theater 
Arts, Robotics. 631-907-5555 ross.org/community 


Courtesy Satges 


TUESDAY, MARCH 5 


FIRST STORY TIME 

Tuesdays, 10:15-11 a.m. For caregivers and their tots 
through 4 years old. Join us for stories, flannel boards, 
puppets, songs and fun. A perfect introduction to story 
time for young children. Amagansett Free Library, 215 Main 
Street, Amagansett. 631-267-3810 amaglibrary.org 


STAGES CREATIVE DRAMA WORKSHOP 

4-5:30 p.m. Stages invites young actors, ages 6-10, to 
participate in its Creative Drama Workshop. This seven- 
week class will meet on Tuesdays through 4/23, with a 
presentation of a short play on the final day. $275. Bay 
Street Theatre, Sag Harbor. For more info, please contact 
Stages at 631-329-1420 stagesworkshop.org 


SWAN LAKE BALLET PROGRAM AT WHBPAC 

Through 5/5. Young dancers have the opportunity to take 
part in high quality dance instruction and to perform 
alongside professionals in a final performance of Swan 
Lake on 5/4 at 7 p.m. and on 5/5 at 3 p.m. For more info call 
631-288-2350 ext.114, to register, call 631-288-2350, ext.102 
whbpac.org 


Send Kids’ Calendar listings to kelly@danspapers.com 
before noon on Friday. 


Check out danshamptons.com for more listings and events. 


_A Day Camp For Parents Too? 


Yes...BecAuse You’LL REST EASY KNOWING THAT YOUR CHILD WILL 


BE TREATED W 


TH TENDER LOVING CARE. Witz Tuat kinp oF 


CONFIDENCE, THIS WILL BE A PLEASURABLE SUMMER FOR YOU, Too! 
June 241n - Aucust 16TH @ Aces 3-15 
2 Weeks - 8 Weeks @ 3, 4 or 5 Days 


23840 


Transportation & Hot Lunch Available 


brookhaven country § 
lay camp 


24 Manicurep Acres - MILE Lone LAKE 
4 Fitterep Poois - FREE Camp Suirt & Bac 
TEEN TRAVEL & CIT Procrams 


TENNIS « SOCCER « GYMNASTICS « LACROSSE « DECK Hockey « GAGA 
VOLLEYBALL+ ARCHERY + BASKETBALL « WIFFLE BALL + SOFTBALL 
Mini-Go.r « GoLF DreivinG RANGE « ARTS @ CRAFTS « NATURE 

Drama & DANCE « SWIMMING « BOATING «+ NUMEROUS PLAYGROUNDS 


631-924-4033 ¢ Long Island Ave > Yaphank 


Inquire About 
Our Year Round 
Child Care & Preschool 
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SIMPLE ART + SIDE DISH 
See what’s Where to save 
cooking now. while dining out. 


Restaurant Review: Michael Anthony’s Food Bar 


BY GENEVIEVE HORSBURGH 


Md | ichael Anthony’s Food Bar in Wading River is 
a hidden gem located on the outskirts of Long 
Island’s Wine Country. With an eclectic menu and 
stellar service, chef/owner Michael Anthony and his 
daughter Cassandra have created a restaurant. 

Cassandra shared with us the passion she and 
her father have for creating a menu filled with 
seasonal, local ingredients that can be paired with 
delicious wines that she hand-picks. After claiming 
that she could choose our meal for us with just three 
questions, we handed over our menus and left our 
foodie fate in her capable hands. 

The complimentary amuse-bouche was a cold 
melon salad with cucumber and red onion. It was 
sweet, spicy and tangy, perking up my taste buds 
for the meal to come. A warm bread tower was 
served alongside three delectable spreads: herbed 
garlic butter, olive tapenade and roasted red pepper 
hummus. 

For starters we were served a house favorite, 
sesame calamari salad. Crispy calamari is joined by 
mixed greens and a yummy cilantro-soy dressing, 
topped with toasted sesame seeds, adding a nutty 
flavor to this delightful appetizer. A tart of luscious 
puff pastry, shredded Gouda cheese and a gorgeous 
roasted Hen of the Woods mushroom came next. 
The Gouda was full-flavored and gooey, and the 
mushroom, perched on top, was perfectly seasoned, 
making for a warm and comforting dish. The simple 
salad we tried consisted of mixed greens and shallot 


herb vinaigrette that tantalized our taste buds. 

Next up on our culinary cruise was spaghetti with 
pistachio cream. I was blown away. As the Chef 
made one of his rounds through the dining room, he 
stopped to share that he had discovered this dish on 
a recent trip to Italy. The secret to the silky, smooth, 
cream sauce has nothing to do with cream—in 
fact, there is no cream used 
in this dish! It’s due to an 
imported pistachio powder 
that Chef Michael combines 
with Parmesan cheese to make 
the “cream” sauce. Unlike 
most cheese sauces that can 
be greasy and heavy, this one 
was light, salty and nutty, and 
I couldn’t stop eating it. The 
crunchy morsels of toasted 
pistachio added the texture 
needed to complement the 
creamy sauce, and flecks of 
freshly cracked black pepper 


my mouth. The combination of the sweet elements 
and the rich foie gras had me going back for more, 
testing the flavors in my mouth over and over, until I 
I'd finished the whole thing! 

Our final savory dish came in the form of a 
seared duck breast with an apple and apricot 
chutney and a delightful Parmesan panna cotta. 

I loved the combination of apple 

and apricot with the crispy seared 

duck, and the Parmesan panna cotta 
was imaginative and absolutely 
delicious. 

Moving on to dessert. We were 
treated to a decadent chocolate 
terrine that tasted as wonderful as 

it looked. Chef Michael told me I 

had to try his ricotta fritters, which 

came out warm and dusted with 
powdered sugar—think of zeppole 
you would get at a fair—but with 
€ more flavor and a moist center, 
“i 6 they were some seriously good fried 


were scattered on top. It was __Pistachio-cream pasta - delish! 


the perfect dish, a must-have 
when you visit the Food Bar. 

I'd always wanted to try foie gras, and finally here 
was the opportunity. Set atop crisp French toast, the 
seared foie gras was joined by port date compote. At 
first I was puzzled at all of this sweet with something 
I perceive as very savory, but once | tasted it, putting 
all the elements together in a forkful, I got it. The foie 
gras was smooth, creamy in texture, and melted in 


eats. Topped with some beautiful 
sugar work, these desserts were a 
feast for the eyes, as well as the stomach. 

Michael Anthony’s Food Bar has fabulous food. It’s 
a place where you feel comfortable and the staff goes 
the extra mile to make you feel welcome. BB. 


Michael Anthony’s Food Bar, 2925 North 
Wading River Road, Wading River, 631-929-8800, 


Mt. the Fla EO. ? 


RESTAURANT ¢« LOUNGE 


A Chef Matthew Guiffrida I 


OPEN THURS-SUN 
DINNER - 5:50pm 


Production 


$30 THREE-COURSE PRIX FIXE 


ALL NIGHT WED, THURS & SUN 
FRIDAY & SATURDAY UNTIL 6:30PM 


MUSE 
1 YEAR ANNIVERSARY 
The Lone Sharks 
Friday, March 1st | 6PM 
$25 Cover. Cash Bar. Free Apps. 


Bar Menu Available Every Night 


16 Main Street . SAG Harsor NY 
631.899.4810 
www.museintheharbor.com 


YRanre's 
Be 


OPEN 7 DAYS 


BREAKFAST » BRUNCH 
LUNCH + DINNER > PATISSERIE 
BAR » HOME MADE ICE CREAM 

GOURMET MARKET 


PRIX FIXE 


2 COURSES $26 * 3 COURSES $32 
SUNDAY TO THURSDAY ALL NIGHT 
FRIDAY - SATURDAY 5 TO 6:30PM 


RESERVATIONS: 681.587.5110 
2468 MAIN STREET . BRIDGEHAMPTON, NY 11932 
pierresbridgehampton.com 


22234 


michaelanthonysfoodbar.com 
ZACH —— PRESENTS 


OCA AIN 


OPEN 7 Days 
LUNCH AND DINNER 


SATURDAYS 
Top INTERNATIONAL DJ’s AND TALENT — 


SUNDAY 
3 Course STEAK NiGHT $16.95 — 


Monpay Pasta NIGHT 
3 COURSE PASTA $14.00 


3 COURSE PRI FIX $21 95 
ESDAY - FRIDAY ALL NIGHT! _ 


a Frida Latin Night 


il.com 


575 8 


esis Lakh tad 


fa 
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Blood Oranges Add Color and Flavor 


BY SILVIA LEHRER 


Back in December a friend 
called to ask me where she 
could buy blood oranges, the 
zesty, full-bodied beauty of 
the citrus family. While blood 
oranges may be available in 
December, more than likely 
they will not show up until 
February or March. Blood 
oranges can be used and 

enjoyed in any way that you 
would use sweet oranges. 

While supermarket produce sections are ablaze 
with a variety of juice oranges, navels, tangelos and 
other citrus varieties, blood oranges are going to be 
pricier, so reserve them for dishes where their deep 
red color and flavor can be admired. 

Blood orange segments, bursting with juice, 
are added to an orange juice reduction, Dijon 
mustard and a bit of honey, then combined with 
sautéed fennel, one of my favorite winter vegetables. 
I cooked the fennel until deliciously tender then 
combined it with the orange compote to serve over 
seared slabs of fresh tuna. The distinct flavors of 
sweet, salty and slightly acidic emerged to create a 
memorable taste. ~ 

The sweet, rich citrus flavor of blood oranges lend 
themselves perfectly to a dessert of caramelized 
orange slices to serve alone or to garnish a creamy 
ice cream. 

Select blood oranges as you would any orange 
or grapefruit; they should feel heavy for their size. 
Blood oranges are a very good source of vitamin C 
and should be stored in the refrigerator. If blood 
oranges are not available in your market and you 


have a yen to prepare the following, navel oranges 
may be substituted. 


SEARED TUNA WITH BLOOD 

ORANGE -FENNEL GLAZE 

This colorful dish of seared tuna, caramelized fennel 
and rich, full-bodied blood orange segments is zesty 
enough to ward off the winter blahs. 

Serves 6 


For the fennel 

1 large bulb fennel, trimmed and thinly sliced 
1 tablespoon extra-virgin olive oil 

2 to 3 tablespoons water 

Kosher salt and freshly ground pepper to taste 


For the glaze 

1 cup fresh blood orange juice 

1 tablespoon Dijon mustard 

1 teaspoon honey 

Kosher salt and freshly ground pepper to taste 
1 to 2 tablespoons finely chopped parsley 


For the tuna 

6 tuna fillets, about 5-6 ounces each 

2 to 3 tablespoons fresh lime juice 

2 tablespoons extra-virgin olive oil 
Kosher salt and freshly ground pepper 
Parsley sprigs for garnish (optional) 


1. Discard any hard or bruised outer layers of 
the fennel bulb. Cut in half lengthwise; remove 
the core then cut into julienne strips between 1/4 
and 1/2 inch wide. Rinse and pat fennel dry with 


. paper towels. Heat oil in a large skillet over medium 


heat and add the fennel. Sauté the pieces, turning to 
brown lightly on all sides. Add water and season with 


salt and pepper. Cover the pan and cook over low 
heat for 6 to 8 minutes, stirring occasionally or until 
fennel is tender and water evaporates. Set aside. 


2. Pour orange juice into a small saucepan, whisk 
in mustard, honey, salt and pepper to taste and 
simmer briskly, over medium heat, until reduced to a 
syrupy glaze, about 8 to 10 minutes. Watch reduction 
carefully being careful not to scorch. Sauce can be 
prepared up to several hours ahead to this point. 
Set aside. 


3. About 20 minutes before serving, marinate the 
tuna fillets with lime juice and olive oil. Heat a sauté 
or grill pan over high heat. Adjust heat to medium- 
high and put in the tuna. 

Cook about 1 % to 2 minutes on each side for rare 
to medium-rare. Season with salt and pepper, let cool 
slightly and with a sharp knife, cut thin slices across 
the grain. 

Remove from heat. Meanwhile, separately warm 
the fennel the blood orange glaze. 


4. Divide and center fennel mixture on 6 plates. 
Arrange overlapping slices of tuna around the fennel, 
spoon over a coating of the glaze, garnish with sprigs 
of parsley and serve. 


CARAMELIZED BLOOD ORANGES 

Dinner in Chinese restaurants usually ends with 
a complimentary serving of orange wedges. Blood 
oranges blanched in a sugar syrup bring it to another 
level. Prepare this appealing dessert with blood oranges 
that are currently in local markets 

Serves 6 


6 Blood oranges (Cont’d on next page) 


e Jamesport 
Manor Inn 


Global Wine Dinner 
Friday + March 15, 2013 * 7PM 
; 4 - Course 
_ Tasting & Pairing $65pp 
_a pairing of northern and southern 
hemisphere vintages 


Continuing 
_ Fireside Prix-Fixe 
3-Course $25 


a through Friday 4:30 - 6:30pm 


--PLEASEVISIT 
_ JAMESPORTMANOR.COM 
_ FOR COMPLETE MENU OFFERINGS 


5 an ae call 631.722.0500 
__ or visit OpenTable.com 
2sportmanor.com 


Mona ne fomesor New York 11947 
Thursday - Sunday 


23906 


. @ Baskets/Platters 
@ Personalized Photo Cookies 
& Cake Pop/Cookie Cakes @ Corporate 
Party Giveaway/Place Settings 

& Favors for All Occasions 


At Quintessential Cookies, all of our cookies are fresh baked and made to order using NO preservatives. 


Enjoy our custom hand decorated cookie favors for a wide range of special occasions. 
All cookies are individually wrapped with matching ribbon. 


256 Main Street, Northport, NY 11768 @ info@qcookies.com j 
~LOCAL: (631) 262-0633 @ TOLL-FREE: (888) 246-8824 


23825 


Enter the 


for Non 


- Local coffee tastes better 


some for yourself! 


Breakfast oo 
Lunch Café | 


= & a 
state-grown coffees = 
Water Mill 


Westhampton Beach 
ES. Mobile Espresso Unit = 
N 
www.hamptoncoffeecompany.com = 
Open 6am-6pm ail year! wl f| 
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Make It A Night Out! 


BY AJI JONES 


First and South in Greenport 
has reopened for the 2013 
season. The restaurant serves 
_ dinner daily from 5 p.m. Menu 
offerings may include skirt 
steak with roasted vegetables, 
‘mashed potatoes and garlic 
purée ($28); half or whole 
roasted chicken with choice 
of two side dishes ($23/30); 
and pork tenderloin and belly 
with Swiss chard and shell beans in broth ($26). 631- 
333-2200 

The Highway Diner and Bar in East Hampton is open 
seven days beginning at 10 a.m. Select menu items 
may include grilled salmon with arugula salad, lentils 
and Dijon mustard cream sauce ($19); meatloaf with 
mashed potatoes, mushroom gravy and sautéed 
spinach ($16); and grilled vegetables with quinoa 
($16). The restaurant is open for breakfast, lunch and 
dinner. Breakfast is served all day. 631-324-0130 
Townline BBQ in Sagaponack is open for lunch 
and dinner Thursday through Monday beginning at 
11:30 a.m. Specialty menu items include pulled pork 
sandwich with coleslaw and house-made pickles on 
a bun ($9) and burger with cheese, spicy chipotle 
mayo and pickles ($5.50). 631-537-2271 

The Bell and Anchor in Sag Harbor serves brunch 
every Sunday from 12 to 4 p.m. Menu selections 
include lobster eggs benedict of poached eggs and 
Canadian bacon on an English muffin with two 
lobster claws and hollandaise sauce ($26); duck hash 
with poached organic egg and frissée with vinaigrette 
($22); and grilled flat iron steak with two fried eggs, 
frites and béarnaise butter ($26). 631-725-3400 


Blue Canoe Oyster Bar and Grill in Greenport is 
open daily for lunch and dinner. Menu offerings 
may include grilled California chicken on a toasted 
brioche roll with avocado, bacon, cheddar cheese 


and -honey mustard ($14); mussels cavatappi with. 


creamy basil sauce or spicy tomato diavolo ($24); 
and BBQ baby back ribs with fries, coleslaw and 
pickle ($19/32). 631-477-6888 

Muse in the Harbor in Sag Harbor serves dinner 
Wednesday through Sunday beginning at 5:30 p.m. 
Menu selections may include wasabi au poivre 
Long Island duck with grilled sweet potato hash, 
caramelized Vidalia onion and cranberry duck confit 
($36); penne with grilled artichoke hearts, oven 
roasted tomatoes, giganta beans and baby arugula 
with Pomodoro sauce ($24); and pan seared Atlantic 
salmon with roasted Brussels sprouts, grilled bacon 
and fried fingerling potato hash with whipped 
cauliflower ($29). 631-899-4810 

Meeting House in Amagansett serves dinner Tuesday 
through Sunday from 5 p.m. Entrée items may 
include salmon with herb spaetzle, Brussels sprouts 
and mustard vinaigrette ($28); cod with wild rice-a- 
roni, butternut squash and mushrooms with brown 
butter ($28); and roasted half chicken with fingerling 
potatoes, broccoli rabé and rosemary-lemon jus 
($27). 631-267-2764 

The Picture Show at Bay Street Theatre, sponsored 
by Peconic Landing, continues with classic films 
this spring. All films start at 8 p.m. Tickets are $7 
at the door and include a small box of popcorn. For 
the $28 prix fixe Dinner and a Movie package, call 
Il Capuccino 631-725-2747 or Sen 631-725-1774 or 
Dockside 631-725-7100. Cost does not include sales 
tax, beverage or gratuities. Please note that Page at 
63 Main. 631-725-1810, is not participating in March 
but will join again in April. Baystreet.org - 4 


Simple (Continued from previous page.) 


Julienne strips of orange rind 

1 1/2 cups water 

1/2 cup sugar 

2 teaspoons lemon juice 

Toasted slivered almonds for garnish 
Vanilla ice cream, optional 


1. Peel rind of 2 oranges and cut into julienne 
strips. Set aside. Juice one of the oranges and set 
aside. 


2. With a sharp serrated knife, slice off the top 
and bottom of remaining oranges, including the 
one used to cut julienne strips. Stand the fruit up 
and remove the skin and pith (white membrane) 
following the contour of the orange. Slice into rounds 
approximately 1/2-inch thick and place in a glass 
serving bowl. Pour reserved juice over the orange 
slices. 


3. In a saucepan, combine water, sugar and lemon 
juice. Stir to dissolve sugar as the mixture comes 
to a boil. Cook at a brisk simmer over medium heat 
for 10 to 12 minutes, until liquid is a thin syrup. Add 
julienne strips and caramelize over very low heat for 
2 to 3 minutes longer and remove from heat. 


4. Pour candied orange peel over orange slices. 
Cool and refrigerate and cover with plastic wrap. 
Prepare up to one day ahead. 


5. When ready to serve, sprinkle over slivered 
almonds, if desired. Serve with a scoop of good 
quality vanilla ice cream, if desired. @& 


_ Visit Silvia’s website at savoringthehamptons.com to 
read her blogs and more recipes. 


A Guide to Local Favorites 


SOUTHAMPTON 


MUSE IN THE HARBOR 


75 MAIN RESTAURANT AND LOUNGE 
Italian/American $$$ 4% 9 

Executive chef Victor Paztuizaca. Open daily, 
8 a.m.-4:30 p.m. Dinner 4:30. p.m.-midnight, 
75 Main Street, Southampton. 631-283-7575, 
75main.com. 


EAST HAMPTON AND MONTAUK 


RACE LANE 

Local Cuisine $$$ % 
Closed Monday & Tuesday. Open from 5 p.m. $30 prix 
fixe dinner Sunday, Wednesday, Thursday and Friday 
& Saturday till 6:30 p.m. New winter menu featuring 
fresh local ingredients. Join us for cocktails and 
dinner. 31 Race Lane, East Hampton. 631-324-5022, 
racelanerestaurant.com. 


BRIDGEHAMPTON AND SAG HARBOR 


BOBBY VAN’S 

Steak and Fish $$$ % 

Steakhouse classics and fresh fish. Open 363 days for lunch, 
dinner and weekend brunch. Open Mon. - Fri. 11:30 a.m. - 
10:30 p.m. Sat. 11:30 a.m. - 10:30 p.m., Sun. 11:30 - 10 p.m. 
Main St., Bridgehampton. 631-537-0590, bobbyvans.com. 


HAMPTON COFFEE COMPANY 

Espresso Bar, Bakery, Cafe & Coffee Roastery $9 

A Hamptons classic since 1994 and a Dan’s Papers “Best 
of the Best!” Famous hand-roasted coffee, real baristas, 
muffins and bagels, egg sandwiches, a Mexican Grill and 
more. Open 5:30 a.m. - 6 p.m. daily, year round. Café open 
7 a.m. - 4 p.m. Locations in Water Mill next to The Green 
Thumb farmstand and in Westhampton Beach across from 
Village Hall. Also anywhere with their Mercedes Mobile 
Espresso Unit for your event! 631-726-COFE or visit them 
on Twitter and Facebook. hamptoncoffeecompany.com. 


_ New American $$$ 

Open for dinner at 5:30 p.m. 
Wednesday through Sunday. 
Open for brunch (10:30 a.m. - 3 
p.m.) Saturdays and Sundays. Live 
_ music Sundays and Tuesdays. 
_ $30 three-course prix fixe all 
night Wednesday, Thursday 
and Sunday; and until 6:30 p.m. 
_ Fridays and Saturdays. 16 Main 
Street, Sag Harbor. 631-899-4810, 


DINING OUT KEY: 


Price Range $$$ 
Local Wine 
Kid-Friendly 


For complete 
restaurant listings 
and more dining 
information, visit 
danshamptons.com 


631-722-3292; 1065 Franklinville Rd., Laurel. 
631-298-3262, elbowroomli.com. 


RIVERHEAD, EAST QUOGUE, WESTHAMPTON 


8 


THE ALL STAR 

_| All American $$% 9 

| Premiere bowling, sports bar and entertainment 
venue. This industrial chic-inspired facility 
boasts 22 state-of-the-art bowling lanes, VIP 
room with six private lanes, vortex bar with 12 
inverted beer taps. Restaurant and sports bar 


museintheharbor.com. 


OSTERIA SALINA 

Sicilian/Italian $$% ® 

Authentic Sicilian cuisine and family recipes from the 
Aeolian island of Salina. Bucatini con Sarde, Pesce Spada, 
Polpo, artisanal Cannoli. 95 School Street, Bridgehampton. 
631-613-6469, osteriasalina.com. 


PIERRE’S 

Casual French $$$ 

Euro-chic but casual French restaurant and bar. Late 
dinner and bar on weekdays. Open 7 days. Brunch Fri.- 
Sun., 10 am.-5 p.m. 2468 Main Street, Bridgehampton. 
631-537-5110, pierresbridgehampton.com. 


SEN RESTAURANT 

Sushi and More $$$ 

Chicken, beef and shrimp favorites with a selection of sushi 
and sashimi. Opens 5:30 p.m. daily. 23 Main Street, Sag 
Harbor. 631-725-1774, senrestaurant.com. 


NORTH FORK AND SHELTER ISLAND 


CLIFF’S ELBOW ROOM 
Steak and Seafood $$ 4% 9 
The best aged and marinated steak, freshest seafood 
and local wines, in a casual, warm atmosphere. Lunch 
and dinner. Two locations: 1549 Main Road, Jamesport, 


menu designed by renowned chef Keith Luce. 96 
Main Road, Riverhead, 631-998-3565, theallstar.com. 


BUOY ONE 

Seafood & Steak $$% 

Offering the freshest fish and finest steaks, daily specials, 
Eat in or Take out. Call to inquire about our Buoy One 
Clam Bake. 62 Montauk Hwy., Westhampton 631-998- 
3808 & 1175 W. Main Street, Riverhead 631-208-9737, 
buoyone.com. Opening next month in Huntington! 


TWEED’S 

Continental $$ 9 9 

Located in historic Riverhead, Tweed’s Restaurant & 
Buffalo Bar in the J.J. Sullivan Hotel serves the finest 
local food specialties and wines representing the best LI. 
vineyards. Open 7 days for lunch and dinner. 17 E. Main St. 
631-208-3151, tweedsrestaurant.com. | 


Check out danshamptons.com for more listings and events. 


call 631-537-0500 
to advertise. 
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Junk Removal 
1-800-Got-Junk? (631)750-9181 
| (800) 468-5865 www.1800GotJunk.com 


Property Management 
Chaloners of the Hamptons (917) 862-1354 
www.chalonersofthehamptons.com 


f Pool & Spa 
Backyard Masters (631) 501-7665 
www.poclandspalongisland.com 


oa 


=" 


Roofing 
Line Roofing & Siding (631) 287-5042 
www.631LINE.com 


Security/AlarmSecurity/Alarm 


Berkoski Home Security (631) 283-9300 
www.berkoskisecurity.com 


Plumbing / Heating 
Hardy Plumbing, Heating & AC 
(631) 283-9333 www.hardyplumbing.com 


aie eet e ee tee i 5 


Landscaping/Snow Removal 
Richard Sperber Landscaping (631) 324-4281 
www.SperberLandscapes.com 


Moving & Storage 
Despatch of Southampton 
(631) 283-3000 www.despatchmovers.com 


Gutters 
M.Stevens Roofing (631) 345-2539 
www.MSTEVENSROOFING.com 


a 


Window Replacement 


Renewal By Andersen of L.I. (877) 844-9162 
findgreatwindows.com/designer ’ B Siding 
. ‘oO > Fast Home lmprovement (631)-259-2229 
Zo OS fw www.fasthomeimprovement.com 
P 3 bs 
| | =f 
oy KS | 
BTL | = 

Garage Doors 16 jae =. OZ ae ne Propane Gas 
Titan Overhead Doors (631) 804-3911 \ fo a : Vil Petro Propane 
www.titanoverheaddoors.com | at 


SS 


= J € = 4 (855) 4U-PROPANE (855) 487-7672 


, Basement Waterproofing 
a 5 <  ~___| Complete Basement Systems, LLC 
= ~ | (516) 409-8822 (631) 935-0005 
"| www.completebasementsystems.com 


Hardy/Berkoski Fuel (631) 283-9607 
(631) 283-7700 www.hardyfuel.com 


Window Treatments 
Wondrous Window Designs (631) 744-3533 
www.wondrouswindowdesigns.com 


Air / Heating / Geothermal 
Hardy Plumbing, Heating & AC 
(631) 287-1674 www.hardyplumbing.com 


Audio/Video 
The Interactive Home Design (718) 472-4663 
(631) 287-2644 www.interactivehomenyc.com 


Oil Tanks Abandon/Testing 
Clearview Environmental (631) 569-2667 
www.clearviewenvironmental.com 


Gates / Screening Trees 
EastEndFence&Gate (631) EAST END 
eastenddesign@aol.com (631) 327-8363 


Generators 
Seabreeze Electric Generac Auth. Dealer 
(631) 831-9312 www.electricseabreeze.com 


House Watching 
East End Security Services 
www.eastendsecurity.com (631) 484-7283 
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canis 


Counseling Therapy 


Lead A Fuller, Fre reer Mae Joyful Life! 
Counseling 


Individuals ¢ Couples ¢ Group 
Aniik Libby, NBCCH, MA, CASAC-T 


“salon 
WATER®MILL. 


ay 


po 


RFI CAME! SO: GTER 


1-917-520-1508 : ¢ Roof & Chimney Leaks Stopped Shit 
© Any Roof Repairs & New Installations A 2 
Service Directory ¢ Chimney Cleaned, Repaired & Rebuilds CONSTRUCTION 
Deadline ¢ New Siding & Window Installations 631-238-4245 
Q @ Gutters Cleaned, Repaired & Replaced Fully Licensed & Insured 
S Across the street fiom Wind: Mi 5pm Thursday A R DY (888) 909: 3505 Lic.# 49495-H_ — 495 
si vee HEATING/AC eg (alt Service 
ie a, ache na or. + =a Classified Deadline 


ar BUSINESS 
8 


Best Massage Ai ificati 26 

New York Magazine ARIA i nce al BBB Rating: A+ authorize 3 12 Noon 

ss and ] : se | 0% interest for up to 60 months . CRORE ficeidontial Routing ineratior on M on d a 
SO filtration systems ys 

Setting t the eee for your = 24 Emergency Service 
oO 
home. se FREE ESTIMATES 
Hamptons Bodywork = 9 
Dr. Jill D.C. Remodeling 631-287-1674 
Available Year Round Architecture www.hardyHVAC.com 


¢ DEEP TISSUE MASSAGE 
¢ SPORTS INJURIES 
¢ PREGNANCY * CLEANSES 


Design Consultation & 
(631) 648-7474 


Home Staging 


~ 
Fax (631)648-7480 


‘NORTH FORK | 


Oe ee ie: sn Sg TRANE’ | | custom Audio & Video|] te 
631 e@ 329 e@ 2626 MichealSeanMurray@yahoo.com. ~ 8 Whole House Audio & Video Denk Payee 
414.559.2742 Al | its Hard Tb Stop A Trune® Home Theater * Security Integration BEST 
eS | Lighting Control © Shade Control BEST 
KOLB Computer Networks © Audio Prewire 2010 c 
Showroom At : : 
MECHANICAL 6615 Main Rd., Mattituck Bete ecoctinmecane «ae 
FILIPKOWSKI po aes aay 631-287-2403 Pete Vella CSIA Certified Technician ) 
Cc www.kolbmechanical.com 631 ara ) 
c CleanAirisTraneAir™ | \ = WWW.nlav.com 
TRANE® | = a Ee 
By Claudia Matles er Dan’s Classifieds 
Adults attics mre and : 
Children onditioning/ Heating : ; 
In Home Heat Pumps/Humidification Service Directory 
or Studio ¢ Radiant Heat Specialist s 7} SDESIGN 
NYC + The Hamptons | 3 ems open: 
631-721-7515) | 631-734-2827 dd ce 8:30am-6pm 
zzaio] [15756 COMFORT | CONVENIENCE [ENJOYMENT | PEACE OF MIND 


Monday-Friday 
Servicing & Installing Audio/Video and 
Home Theaters on the East End since 2001 631 -537-4900 


SOUTHAMPTON 631.283.3455 = NEW YORK 646.580.3318 


Licensed by the N.Y.S. Department of State Lic# 12000275600 
www.systemsdesignco.com 


22839 


Since 1976! 


ww PianoBarn:.., 


Buy-Sell-Rent*Move-Tune (631) 726-4640. 


Luma an aoe ana fe a 


In the Hamptons it’s... 


Your#1 Resource 
To find the Service Providers you need. 
Tax Directory « Mind, Beauty & Spirit 
Design ¢ Going Green 
Entertaining ¢ Home Services 


Jennifer Meihofer 
Interfaith Wedding Officiant 


Licensed & Insured 


| Desied Installation «Repair 
eastenddeck.net 


Powerwashing 


Creating < and serfor min 
iba ind eo -morable é 
custom Geadieecrecine s! Y. ING 

OLD SPECIALISTS 
* BASEMENT / CRAWL ACE WATERPROOFING 


CELL # 631-495-6826 EASTENDWATERPROOFING.COM - 


A division of Mildew Busters 


631-445-1884 
www.spiritcatcherceremonies.com 


#1 Deck Builder 
on the East End 


-Serving the East End for 31 Years - 


Bi a, 


: 
: 
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Cisnes Carpentry Corp 


¢ Carpentry ¢ Roofing * Custom Cabinets 
¢ Decks ¢ Siding e Interior Moulding 
¢ Doors/Window Installation ¢ Floor Installation/Refinishing 
¢ Finished Basements ¢ Fencing 
e¢ Complete Home Renovations 
For all your Home Improvement Needs. 


“opted Cottages to Castles on the East End. 


631-903-5708 


ww. eee com 


21820 


QUALITY CRAFTED HOMES 


A Division of Custom Modular Homes of Long Island 


631.726.9300: 


qualitycraftedhomesonline.com 


en 


Bie, CLs 


lectric 


3-4050 
Cell: 631-525-3543 
Brotherselectricny.com 


23646 


gina emeaiae 
William J. Shea} 
ELECTRIC 


 24-br Rudaeceicy Service 
Our Electrical Services Include:} 
Lighting & Electrical Repairs 
* House & Home Office Wiring 
© Generator Sales & Installations 
* Computer, Telephone Wiring 


* Home Automation Services 


5 on 
631-668-1600 


LICENSED & INSURED 
24-HOUR 
EMERGENCY SERVICE 


FOR ALL YOUR 
ELECTRICAL NEEDS 


www.mrcec.com 
631-287-2768 


21074 


| WS ge ie 


SE IECKS SS FINCH 


Classified Dept 
open 5 days! 
ae 
8:30am-6pm 

631-537-4900 


le DESIGNED & INSTALLED 
WITH CABLE RAILING 

¢ COMPOSITES ¢ MAHOGANY « IPE 

¢ POWERWASHING e ALL REPAIRS 

@ CHECK OUT OUR PHOTO GALLERY! 

¢ MASONRY ¢ STAINING 

¢ PROMPT ¢ RELIABLE 

¢ PROFESSIONAL QUALITY 


OWNER OPERATED 
DANWLEACH@AOL.COM 
631-345-9393, 
EAST END SINCE 1982 # 
LICENSED & I 


ELECTRICS. 


Full Service Electrical Contracting 
Residential/Commercial 

LED Lighting « Landscape Lighting 

Generators Provided & Serviced 


OceanElectric.net 
- (631)287-6060 « 


William]SheaElectric.com 
Liscensed & Insured Lic # 3842ME 


DO Tl THE SHEA WAY” 


ABANDONMENTS 
REMOVALS 
| INSTALLATIONS * TESTING 
TANK PUMP OUTS 

| DEWATERING 
| 24/7 OM SPILL CLEAN UP 
| NYSDEC, EPA & COUNTY 


ALPHA ENTRY 
GATE SYSTEMS 
SUPPLYING A COMPLETE 
LINE OF GATES AND 


GATE OPERATORS FOR 
- RESIDENTIAL AND 


| leet scene ADVICE 
cunonehe hong | | cearviewenvironmental.com 
© ACCESS EQUIPMENT | Office: # 631-569-2667 


= ose 


30 YEARS EXPERIENCE _ Enenenies: 631 -455- 1905 i: 


Danshamptons.com 


We work 
your hours! 


| Dan’s Classifieds and 
Service Directory 


open: 
§:30am-Hpm 
Monday-Friday 


|| 631-537-4900 


Our advertisers 
renew their 
Service Directory 
ads year after year. 


Call our Classified Dept. 
and make 
Dans’ your storefront. 


631-537-4900 
adinfo@danspapers.com 


(631)3 24-6060 © 


Danshamptons.com 


631-537-4900 


Get REaby FOR 
SPRING — 
Apvertise Your 
EMPLOYMENT 
OPPORTUNITY IN 
Dan’s 
CALL 


BUILDERS OF CUSTOM 
DRIVEWAY GATE SYSTEMS 
ARBORS e« SCREENING TREES 

PERGOLAS e POOL « STONE 

PROFESSIONAL FENCE INSTALLATION 

DEER CONTROL SPECIALISTS YD 
ge) 631-EAST-END (45) 
/ 327-8363 


12222 eastenddesign@aol.com 
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DEER FENCE |... 


631.627.4084 Alterations + Renovation 
Builtin Cabinets __ 
TheDeerFence.com Interior Trimwork — r S 
AM it w. n build it Kitchen Installation 
lf you can DREAM if we ca bisei, z hee eae, of 
Custom Automated : Mex LANDSCAPING 
Gates SY Tel: 631-258-5608 Complete Landscape Provider 
*Cedarfence *AluminumFence YY \ Sy 2 |... Weeee® www.alexkhgc.com ger hbars sang 
PVC Fence _*Pool Fence : alexkhgc@gmail.com . stallati 
*AZEK FENCE Arbors & Pergolas an Ine 1975_ Licensed &insured —& clean-up, fertilizing, tree 


trimming, tree removal, 


All Phases of Carpentry Katee Ee 


Siding, Windows, Doors 


“Don't live in FEAR of DEER” 


*High Tension Deer Fence é gr aa Baths q complete property management 
°Rusti $2 DeckRepairs =. : : 
Rustic Gardens <2 Paint/Spackle = § Call Jim or Mike 
ge pore Licenced E e pove z= 631-324-2028 
yard of ticks and Se ot e 631-723-3212 | 
Free Estimates Insured 631-283-6526 e References Available 


IGoNSTRUCTION 
Construction Company & Construction Manage Services 


N Ogun Handyman ro] 
i Floor & Home ' - 
F HARDWOOD © caterer conractne | | EXTERIOR & INTE 
9, 
F FLOORING @ Dust Free Repairing, Upgrading, POWER WASHING 
| Sending System || everest e 
i : A y ae ' i 
{Installations ¢ Sanding “The Atomic DCS” Painting, Powerwashing, [- - §& | °Sea mi Planting Specialist 
: H : Se » Decks, Yardwork SEER mcs! | @ Bluff Stabilization — 
] Finishing ® Repairs i Sanding & Finishing @» Available Weekends © Dune Restoration 
Custom Staining & Decks | - Pee $ . pi aay 2p 
| | Buffing & Waxing 5 maritimes scan 
OMY ONLY BUSINESS 1S MAKING Starting at $1.99 SF a Call for references s Hydroseeding 
7 HARDWOOD FLOORING BEAUTIFUL! fF a | +a Curistopher Edward's Landscape 
| “Afamily business” | | Residential * Commercial E ‘Gal 1-83-5714 ) 
a . $31 878. 3625 | Call for Free Price Quote 
Lc = Meeriee & pe / 1.888.9DUSTFREE? 
DAN W. LEACH HAMPTON DESIGN 
CUSTOM BUILDER KITCHENS * BATHS 
© INTERIOR ALTERATIONS & 
CONSTRUCTION SPECIALISTS Modern to Classic Desi 
D’Alessio Flooring Shag ampli a m to Classic Design 
Total Shop-At-Home Service ¢ SIDING ¢ PAINTING ¢ TILE Be Inspired 
Sue : Fue. Om ® CHECK OUT OUR PHOTO GALLERY 
Specializing In Full Service Dealer with ue PROMPT e RELIABLE Visit our New Showroom 
¢Hardwood Flooring Discount Prices. OWNER OPERATED 2272 Montauk Hwy. 
Carpets and Area Rugs s Service oa. i ; "631.345.9393. ee Bridgehampton, NY 11932 
i utomatic Delivery Available. ~ - 2 
Vinyl & Laminates Credit Card Di EAST END SINCE 1982 2 Cast sland 631 537.7200. 
fs ee scounts. : > 
*Sanding & Refinishing Prapane Sete See HamptonDesign.com # 
Over 35 Years of Experience Delivery also available : IRRIGATION 
nO? 1-478-2385 15337 631-283-7100 os I ‘ is LICENSED INSURED | 
ata iv £ nstallations,Repairs, e 
Michael's’ |, Maintnineres | Best View 
HoME IMPROVEMENT oa . 2 Af, \tandscaping & Masonry 
"A Fair Price ystems GU c ST ULL ee ha 
Pay ie i 5 oe, ee DSCAPING DEN MAINTENANCE 
All jobs. Big and Small ——. =e 
All Exterior and Interior 6 a1 3 24-2 02 8 Sod & Reseeding Tree Planting 
+ Handyman Projects 5 Spring Clean-Ups Tree Removal 
| ¢ Decks & Fence GS 157 33-32 12, we aH “Ups Irrigation Work 
[ i + Painting « Windows ulching FONG 
we aie & en te ) - 2. i — BobCat Services 
cc eM d= | 110 co ee 
Un-matched re ticle | ene. © aan 7 [ k eee ae 
|_Safok t15194H Ee 1- -758- 0812 _www.DQGINC.com_ | 1082 CHL 631-831-5964 ce i Miva: Stone Work Divevays 
Vis Dan's on Fy ers 
isit Us On The Web Parchook! « cme 
e -513-9924 
@ WWW .danshamptons.com my | Danshamptons.com pss 


bestviewland@ymail.com 


danshamptons.com DAN’S PAPERS March 1, 2013 Page 51 


HOME SERVICES 


—T LOWERS cs & pt Cte Be. . MALDPRO 
grounds maintenance, inc] © es B wy Masonry Jy, ts ae Ta 
' = . Inspections & Testing 
wd xX » coe Patios & Walks es Brad C. Slack 


: p AIR DUCT CLEANING = aes & 
¢ Belgian Block Curbing CHIMNEY CLEANING & REPAIR acd moi exon xe 
631-765-3130 * 631-283-8025 * Pool Patios & Coping sapien eo pcan areas, 
www. billfoxgrounds. com e Cultured Stone Work Air Quality Issues & Testing _ Now Offering Thermal imaging 
Fi le Work _ Mold Remediation = 7 days a week at 
RELIABLE QUALITY SERVICE sea Pypitpathtepeg | fice: 631.929.5454 
Turf Expert * Member GCSAA * NYS DEC Certified Applicator 6 31) 909.37 30 oo soe Abas fo rg a 
fe e i e]i e — os emai: rad@themoldpro.com 
25 years of Experience * Call for Appointment *Licensed * Insured ( 31) 9 “ea ENV IRODUCTNY.COM 3 aie deen tebe eae 
3 To Our Clients THANK YOU 631- 283-0758 7) | GS Montauk to Manhattan 
www.ClConcreteMasonry.com ve Ee 
LIC #’s SH 002970-0 EH5254 NYS DEC Certified Applicator LIC #1811065 NYS DEC Business Reg # 11417 21033! & GO GREEN! ; 21308 


Decorating for Parties & oll Other Events 
Call Now! Licensed & Registered 


© Irrigation Winterization 

« Fall Clean Ups « Seasoned Firewood — 
* Seasoned Firewood Delivered 

e Masonry, Belgian, Pavers J | PECONIC BAY 

¢ Driveways, Walkways, Retaining Walls - 

¢ Drywalls and Drainage 

© Bobcat Service 

e Weekly Maintenance ;, 634 909-345 


és Like 


Dan’s on 


Landscaping Wd 
Solutions, Inc. ~’ 
e Landscape Maintenance 


FREES Mold Testing and Inspection 
Cali for Details 


Facebook! 


. > Planting, Sod, Seed peconicbaylan Weekly Lawn and Garden High End Reconstruction 
Maintenance Pruning We Will Work With Your Ins Co. Direct 
Spring/Fall Clean Ups 


ottatdentel House Management/Property Caretaking Services also avail. 


Annual/Perennial Plantings, 
Privacy Planting,Installation, 
Mulch, Woodchips, Topsoil 


17181 


www. upriteplus.com e www.upriteplus@yahoo.com 
EH, SH, Suffolk, Nassau, 5 boroughs Lic’d, Ins‘d 


631-537-3600 


Countryside Lawn & T + Landscape Construction HOME IMPROVEMENTS 
oun e Wn ree Land Clearing, Grading, an 
* Design « Installation Creative Landscape Design Filling, Drainage Systems, * Interior/Exterior Painting 


e Windows/Doors/Decks 
¢ Flooring/Trimwork 
¢ Basements/Remodeling 


10% OFF for 
New Customers! 


Retaining Walls and Planters 
Installed, Seed/Sod Lawns, 
Pond/Waterfall Installation 


« Masonry ¢ Planning Design 


¢ Garden Renovations 
¢ Transplanting 
) ¢ Ponds / Waterfalls 
; ¢ Fine Gardening 
¢ Lawn Maintenance 


! 
i} 
1 
| 
t 
I 
1 
1 
{ 
' 
| 
I 
| 
t 
i 
i 
1 
1 
1 
1 
1 
1 
1 


1 
i] 
: 
¢ Re-vegetations F 1 
~iennial Gardens Installation & Management : 63 a 766- Gi 3 ] | 
¢ Natural Screenings : . 
“irrigation —— || 631.767.9805, 
. . : Licensed and Insured 
age mean aga Noguerashomeimprovement.com” 
Pruning & Removals - 
¢ Spring / Fall 
Cleanups : : 
; on Sng Expert help with 
* Bovea Landscape Design, | 
parsice | Land “ } Irrigation, Mowing & | DESPATCH OF ‘SOUTHAMPTON TON (All P P Soe 
racing “We Turn Your Maintenance, Tree | ro ainting 
aT ” | Removal, Natural Soil | LOCAL * LONG DISTANCE * OVERSEAS 
a omg ee Dreams to Greens | Erosion Control Masonry,| CONTAINERIZED STORAGE * DIGITAL INVENTORY All work guaranteed 
= cco Boicrances “Designing & Building | Stone Work, Patios, * Serving All Your Moving Needs * Free Estimates 
EH LIC #6378 Residential Golf Greens inthe | | Aprons, Driveways, | Call for a Free No Obligation Estimate i ierion, bance Visereckiing 
7d | 5 ° 3 >) 
SH LIC #00225 _ Ins. Hamptons for over 20 YEARS” | | Stone Walls, Waterfalls, | And Let’s Make Despatch Your Mover of Choice es 
631-324-4212 Ea icin: Bobcat Available WWW .DESPATCHMOVERS.COM Custom Work, Staining, 
ee 631.744.0214 (631) 283-3000 * (212) 924-4181 * (631) 329-5601 Experienced & Reliable 
countryside-eastend.com personalputtinggreens.com Nick Cordo 
ici | I rdovano 
Be Servicing Nassau & Suffolk since 1990 et alae 


USDOT # 1372409 


631-696-8150 


\. Licensed & Insured oi 


~ Having Family & Friends Over? 
- Call One of Dan’s Service Directories 
& Treat Yourself to Some Help 


Sox Get READY FOR 
| Sp # ABANDONMENTS SPRING 


ole ; REMOVALS 
y fA Tide Water || Samm | | nstauations * testing | | ADVERTISE Your 
Lp Dock Building | | Moving & Storage TANK POMP OUTS EMPLOYMENT 
_ Ce] ‘ Buldieceing . =| | te9G to tet fea Dally « queens Detoery DEWATERING 
Your#1 Resource - Gabions @| | TeAtPointsOn The Eset Coast | | 24/7 OIL SPILL CLEAN UP) | — ()PPORTUNITY IN 
: * Floating Docks & Docks? Re ae cect NYSDEC, a D Fi 
To find the Service Providers you need. |B Biaerc-waiiae 1) ee iis ee peu AN S 
j j iri * Rock Retaining Walls WS OOF FISTS CANS + OOF UGS? 
Lew ge Ae Bis eee St oA Cons Ken ——! | clearviewenvironmental.com CALL 
esign * Going Green * office: # 631-569-2667 as” 
Entertaining « Home Services CFloating Crane Service, Danshamptons.com ties 631-455 -1905 631-537-4900 


amptons. com 
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Protect your | . 631) 283-2234 - l : \ D Glegs Esee : Sy 
family, friends | | pate 728-6347 ee ea ore t veaus tic | 
& pets from | FAX: (631) 728-6982 He R O O Fl N G 


ca eerie MULVEYPLUMBING@OPTONLINE.NET) : / SPECIALISTS IN 
J. P MULVEY | a . < Asphalt Roofs 
PLUMBING & | | Serving the East End for35 years Cedar Shake 


= New Pools Renovations m Service Flat Roof ¢ EPDM 


We offer All Natural | iz Low-Chem/Eneray Efficient Options Copper 
& Standard solutions. ing 8! We, bles dg 
icati late Roo 
Event Applications emcen ctivities late 


for any size area 728-1929 @ springandsummeract.com 


a LMUL' 
31.725 - 162 E. MONTAUK HWY., Retail store across from Macy's, 
Poss | | HAMPTON BAYS, NY 1 1946] 163A W. Montauk Hwy., Hampton Bays 


_ [14126 


erie & i ae 
io", BEST PRICES ,, te sie atte 


timates Ant Anxiety! Ce feaattes) | f ELLIS RECL ELLIS RECLAIME Chestnut-Oak 
,| | Mouse Mania! fampores, Cll Now : D Beechwood-Black Walnut 
g & 252) + ak Doletticn For Butternut-Elm-Teak 
Relax... Specialists Details! | | Z a Poplar-All Species of Pine 
NARDY PEST : mn \ Call for 
CONTROL JW Ss Pool ? ae te iit a Z Zz 3 Free Samples 
INTERIOR / EXTERIOR PAINTING Is Your Solution Service j 631-707-1054. 
To Pest Paranoia! # a 19345] 


* Powerwashing 
® Deck Service 
® Staining 

° Best Prices d 
FREE Estimates 5 


A Full Service Company 
Certified pool operator on staff 
* BOTANICAL PRODUCTS © Opening / Closing, Repairs 
BVA ABLE © Weekly & Bi-Weekly Service . 7 

° ‘| | © Loop Loc safety cover, fences} | > rjert ' 
Serving the} | « Pool ticaters * Pool Liners Lf (2 \ as it iN ' ac 

Hamptons © Coping, Tile & Marble Dusting 

© Renovations 


ee |, oateraeoras ROOFIN G AND SIDING 


NYS Certified Applicators] (:s. shape sence Paseo 


631-726-4777 | Classified Deadli FOR ! rename HOME 
631-324-7474 ee eee IMPROVEMENT NEEDS! 


j_www-nardypest.com 2pm Monty _| | FULLY LICENSED & INSURED 
CALL US FOR FREE ESTIMATE! 


NO ELECTRIC 
REQUIRED 


maxrtinsroof@hotmail.com 
www.rmartinsroof.com 


ROOF REPAIR WITHIN 48 HRS! 


12712 


} 
INTERIOR & EXTERIOR ! 
@ 631-283-6727 


8.c.#95962H www.dinomepaintinginc.com 


22131 


631-698-2750 


WWW.SWC-INC.COM 


CONSTRUCTIONV\ 
Construction Company & Construction Management Services 


HARDY 


ALL PHASES 
OF PLUMBING 


7, “FoR A CRYSTAL 
CLEAN SPLASH” 


saa &| ran PAINTING 


WASHING SERVICES tie 
e g| | wwwhardyplumbing.com se aay 
licewed FREE ESTIMATES Jnsured BF info@hardyplumbingcom Poor Revasns 


eee 


RE 
631-283-9333 |) - Weexy Mawrenance 
— - Serving the East End 
for over 25 Years 
631-325-892 
be bacene a 


Danshamptons.com 


12427 
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LINE ROOFING & SIDING 


HOME CONSTRUCTION 


Siding & Roofing Specialists 


631-287-5042 


23192 


C www.63iline.com : 


See ° 
LICENSED AND INSURED - ASK FOR OUR 10 YRS CRAFTSMANSHIP GUARANTEE 


J 
Ss a 


ate 


I Roof? 
ROOF INSPECTION! 


631.869.5171 
wun.clirocting.com 


Lic.#36821-H 


ANNE STE 


@ Roof & Chimney Leaks Stopped 

@ Any Roof Repairs & New Installations 

® Chimney Cleaned, Repaired & Rebuilds 
* New Siding & Window Installations 

® Gutters Cleaned, Repaired & Replaced 


a pgs 909-3505 


24/7 Service 


FOX TREE SERVICE 


COMPANY 


| COMFORT| CONVENIENCE |ENJOYMENT|PEACE OF MIND | 


Protecting Homes on the East End since 2001 
SOUTHAMPTON 631.283.3455 NEWYORK 646.580.3318 


Licensed by the N.Y.S. Department of State Lic# 12000275600 
www.systemsdesignco.com 


+ 
2 
a 
a 


* Total Cnet ith remote 
access to heating & AC 


i 3: ACCREDITED 
BBB BUSINESS 


BBB Rating: A+ 


BAuthorized ? 3 


& 922 (B= [0% interest for up to 60 months J ERIC Residential Rooting tastaller 


| ROOFING & SIDING SPECIALIST — CARPENTRY WORK 
| MASTER COPPER WORK — SLATE — FLAT ROOF 


Your#1 Resource 
To find the Service Providers you need. 
Tax Directory ¢ Mind, Beauty & Spirit 
Design ¢ Going Green 
Entertaining « Home Services 


SECURITY 
Monitored Alarms 


Video Surveillance 
Medical Alert 
Systems 
Remote Access to 
Video, Climate 
Control and Door Locks 
Systems Designed for your needs 


WINDOW 
CLEANERS 


TIMELY ESTIMATES BECAUSE 
YOUR TIME IS VALUABLE 


CALL TODAY 
gd patel an Al 


LOOK FOR US UNDER KITCHEN & BATHIN 4°. 


Plant Health Care Working with Nature 
Fine Pruning Biological Insect & 

a Disease Gontrol 
Fertilization Programs Available 
Tick & Mosquito Control 


Removals & Stump Grinding 
Storm Damage Repairs 


THINK TREES 
THINK FOX 


Incorporated 1976, Serving the 
East End for Over 30 years 


Certified Arborist ¢ Registered Consulting Arborist 


631.283.6700 - foxtreeservice.com 


Danshamptons.com 


6ST 723-6174 


If You’re a Handyman Looking To Do Work This Spring, 
Advertise Your Services in Dan’s 


Call 631-537-4900 


@ SUPE yy of : 4 
A 


DECORATOR & SHOWROOM AVAILABLE BY APPOINTMENT, 


SERVICE FROM'START 10 FINISH 
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DEADLINES: 


Classified & Service Nrectories” 


PHONE: 631.537.4900 ¢ EMAIL: adinfo@danspapers.com ¢ FAX: 631 .287. 0426 
158 County Rd, Southhampton NY 11968 
Hours: 8:30am-6pm, Monday thru Friday 


Publication distributed Thursday & Friday 


Classified: Monday 12pm 
Service Directory: Thursday 5pm 


All classified ads must be paid in full prior to deadline. No refunds or changes can be made after deadline. Publisher vecponaiiie for errors lor one week k only. 
Publisher reserves the right not to publish certain ads. Dan’ s a follows all new w York State Fair a and | ae —_ oe aws. 


Camp Counselors 

for Summer Fun 
The Bridgehampton Child Care 
& Recreational Center is looking 


for responsible, energetic, self 
motivated young people to work 
at their Summer Camp Program. 
You must be 16 years of age or 
older and love children, art, 
sports, acting, team races, and all 
aspects of camp life. The camp 
begins Monday, July 8 through 
Friday, August 23 from 8:30 am 
to 5 pm. Please call for an inter- 
view at 631-537-0616 


Driver Needed, F/T, flexible 
hours, driving family to and 
from school, running errands. 
Responsible, references, experi- 
ence required. Past personal as- 
sistant or service experience is a 
plus. Please email your resume 
to: nat9035@nyp.org or fax: 
212-746-8191 


Film  Director/ Writer in 
Bridgehampton needs temporary 
Assistant to help with reorganiz- 
ing and scanning files. Email: 
Jonathan@jonathanlynn.com 


Lead Cook: Busy Restaurant in 
Montauk looking for an experi- 
enced cook. Excellent pay and 
perks, great environment. Mini- 
mum 5 years experience needed. 
Email resume to: 
donnaelm@icloud.com 


Marketing Coordinator 


IMAGEination.tv is looking 
for a full-time 
Marketing Coordinator/ Office 
Admin for its Bridgehampton 
office. IMAGEination.tv is a 
full service marketing/ 
production company for real 
estate professionals. Fast 
paced, multiple tasks, must be 
highly organized, attention to 
detail, computer savvy, CRM, 
account management. 
Usajobs@imageination.tv 


Lead Teacher for the St. An- 
drew's Early Childhood Center. 
Anticipated opening is Sept 
2013. The St. Andrew's Early 
Childhood center will be a full 
day program which will provide 
a safe, developmentally appro- 
priate environment for three and 
four year olds. Our mission is 
that by the grace of God, we 
bring Jesus' good news to life for 
young children. The lead teacher 
requires early education teaching 
experience and NYS Early 
Childhood Certification; some 
administrative and supervisory 
experience is a plus. Send letter 
of application, resume, copy of 
certification by March 10, 2013 
to the attention of Dr. Marie C. 
Braccia, at St. Andrew's Church, 
122 Division St., Sag Harbor 
NY 11963 


(Gtavetts 


Seasonal 
Employment Opportunities 
The Ultimate Gourmet Market 
is seeking employees with a 
passion for food to join our 
seasonal team, March- 
September 2013, at our East 
Hampton and Bridgehampton 
stores. 

We've got opportunities for in- 
store team members for our; 
Meat, Seafood, Deli, Cheese, 
Pastry, Bread and Prepared 
Food counters. 

And for Cooks, Produce 
Clerks, Cashiers, Packers and 
Porters 

Join us for our Open House 
Sessions and spend the season 
learning and working with the 
Ultimate Gourmet Market spe- 
cialists at Citarella. 

March 2, 6, 16, 29, 30 and 
April 3, 13, 17 and 27 at our 
Bridgehampton store: 2209 
Montauk Hwy. Please dress 
professionally, bring your re- 
sume and tell us why you want 
to join our team. 


Service Directory 
Deadline 
5pm Thursday 


Enplemment « * Classifieds 
_ Real eee for Rent ° fel ae for Sale — 


_ SERVICE DIRECTORIES: 
Make Your Housea Home = 

_ Personal Services ¢ Entertainmer 
| Design ¢ Home Services: 


HAIR STYLIST ASSISTANT 


For Top Bridgehampton Salon 
Must have license. Experience a 
+. Will train. Email resume to: 
memorizor@aol.com, or call 
917-710-2732. Walk-ins wel- 
come Wednesday- Saturday. 


Bridgehampton Commons, 631- 
537-5805 


*Hamptons Leading Agency * 


Hampton y¥ 
Domestics — 
Staffing 


Private Chefs.Couples. 
Butlers. Housemen.Nannies. 
Housekeepers.Cooks.Lady's Maids. 


CHEF WANTED 
Southampton, NY 


Private home, weekends 
Friday- Sunday 
Memorial Day to 
Labor Day. 

Well equipped 
professional kitchen 
with prep and 
clean up assistant. 


Extensive garden with 
fresh herbs, vegetables. 
Must have excellent 
organizational skills and 
be able to prepare 
meals for up to 15. 


Terrific upbeat work 
environment where 
creative menus 


are welcome. 
Groundskeepers.Estate Managers. : se 


Govemess.Household Manager. Great opportunity 
Drivers. Personal Assistants. for experienced 
www.hamptond tics.com individual only. 


P 


631-725-1527 
NY * Palm Beach * Miami 
Proprietor Vincent Minuto 
Placing Household Help in 
America's Finest Homes 
Est. 1985 


Please send resume 
with salary range to: 


Dan's Papers Box Mail 
158 County Road 39, 
Southampton, NY 11968 


Sweet I a 
needs home. 
www.likitties.;com or call 631- 


Long Standing Collector wishes 
to expand collection of guns, 
swords. Cash paid. Free ap- 
praisals. Instant decisions. Strict- 
ly confidential. Lloyd, 
631-325-1819 


Olde 


Riverhead: Estates at 
Vine Golf Club. Moving Sale. 


Multiple homes. Saturday 3/2 
9am- 4pm. 27 & 63 Tyler Dr. 
and 209 Tyler Ct (off Reeves 
Ave.). Furniture; indoor/ outdoor 
(some antiques), pictures, rugs, 
lamps, watches, dishes, glass 
ware, clothing, knick-knacks, 
Christmas houses, gas __ grill, 
garage items and golf equipment. 


ESTATE/ HOME SALES. We 
are the experts. We know how to 


do it right. Call Lloyd! 
631-325-1819 


month o tten 
See Clyde at: 


987-8152 


_ heated front 


Mercedes Benz Cabriolet E320 
1995, black body, black convert- 
ible top, tan interior, excellent 
showroom condition. $22,500. 
516-398-3493 


Volvo S40, 2003, 121k miles, 
sea-foam/ beige leather, A/C, 
seats, excellent 
maintenance records. $4,399. 


917-968-0412 
r 


631 -537- -4900 


We Buy Cars 


516-504-SOLD 
(7653) 


greatneckcarbuyers.com 


ATIN: 23578 


Swimming Pool Service Tech 
needed. Experience preferred but 
will train right candidate. FT/ PT 
positions avail. 631-793-5670 


HEATED WINTER CAR STORAGE 
Free Pick Up & Delivery 
(WE'VE MOVED TO 625 COUNTY RD 394A)! 
We Buy Vintage, Sports & Luxury Cars. 
Internet Consignment Sales. 
Foreign or Domestic cars. 
Call AVENTURA MOTORS | 
631-283-8819 
www.aventuramotors.com 


SECRETARY P/T needed to 


help in office. Please call Donna 
at 631-325-1936 


DOMESTIC 
STAFFING 


FROM MANHATTAN 
TO MONTAUK 


Teak Dining room table, seats 


1975 LAND ROVER 


SERIES 3 


$18,000. Fully Restored, Soft 
Top, Right Hand Drive, Manual 
Trans, clean inside and out, great 


@ Nanni ; -the- 
a Houvet up to 14 w/ 6 chairs, Country See a ag 2 Fo. 
@ Estate dining room table w/ 6 chairs, pees HeWss Pe ert) 
_ i. Antique coal/ wood burning — A Must See!! Dave (917) 
eS ABENCY . Aids stove, singer sewing machine, 270-6559 
a piabe writing desk, washer/ dryer al- 
@ Chefs most new, electric stove, large 
M Other staff || safe. Call Taki 516-375-2345 Satschipte be 
anmwatl fe 6 cond Like new. Purchase price 
wig f $15,000 or assume no interest 
Call: 631-204-100 | | Classified Deadline | | toan, payments $298/ month 
info@hamptonsemployment. com 631-537-1899 917-922-4695 
149 Hampton Road, Southampton 12 pm Monday allenberger2@gmail.com 


CONSIGNMENT STORE 

Woman's turn-key High End 
Consignment shop for sale. 
5000 items in store, estab- 
lished consumer base. 631- 
987-0287 


Dan’s Classifieds and 
Service Directory 
go DDER: 
8:30am-6pm 
Monday-Friday 


631-537-4900 


j 
e. 


. 631-360-8208 
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LE LES SET 
RENOVATIONS & 
RESTORATIONS 
Experienced Master Finish 
Carpenter for all of your 
Cabinetry, Moldings and 
Interior/ Exterior Finishing 
Needs. Hardwood Floors, 
Decking, Tile & Painting. 
Fully Licensed/ Insured. 
LightlySaltedWoodworks.com 
631.278.1766 Sean Hoag 
Owner/ Craftsman. 


gauss 


EDS/ REAL 


French Classes by native 
Parisian. Adults/ children. All 
levels. Le Cercle Francais. 
(631)725-2128 


A VOTRE SERVICE! 

Quality Housekeeping 

Property Management 

Professional Organizer 
Personal Service Experience 

Reliability 
(631) 725-2128 

www.A VSHamptons.com 


Always- Clean. Thorough Euro- 
pean cleaning. Experience the 
differnce! Weekly, Bi-weekly 
etc... www.always-clean.com. 
631-828-2049, cell# 631-704- 
0259 u 


Caretaker(s)/ Companion/ 
Cleaning/ Cooking/ Handyman 
services available, knowledge of 


veterinary. 20yrs exp, Reliable. 
References. 516-404-3116 


CATHERINE'S CLEANING 
Curtious, Concienscious, 
Cleaners. 

Bonded & Insured 
Based in Sag Harbor 
Westhampton to Montauk 
We accept credit cards. 


Call 631-793-1121 
www.catherinescleaning.com 
See us on Angie's List 


Cleaning: House, Office, Base- — 
ment, Garage, Windows, Gutters _ 


Post Construction Clean Up, 
Laundry/ Ironing. Seasonal, Year 
Round, Good References. Ask 
for Julia 631-903-7504, 631- 
604-1349 


CUSTOM FLOORS Floors 
Sanded, Repairs, Installs, Stain- 
ing. Licensed, Insured. C/C 
accepted. | We sand decks, too. 
10% off with ad. References. 


FIREWOOD Twelve months 
seasoned. Half and full cord. 
Delivered and stacked. 631- 
725-1394 


A-1 ODD JOBS- Carpentry, 
Painting, Tile Work, Power- 
washing, Estate Management. 
No Job Too Small! Licensed 
and Insured. 631-697-3974 


_ Flower Gardens. 


FIREWOOD (631)725-1394 


eT 


Cheap Richard. Any Winter 
clean up, indoor carpentry! 


Cheapest price! Everyone needs 
a handyman. 
24/7. 


631-672-5824, 


ble. 


ie 


A WORKROOM _ High end 
custom drapes, roman shades, 
pillows, bedding, upholstery. 
Measurement, installation. 


. info@verduno.com 
631-899-3190 


s ~ xe 


LANDSCAPING —SPECIAL- 
IST Custom Design, Installation, 
Maintenance. Trees, Bushes, 
Sod/ Seed 
Lawns. Brick, Blue Stone, 
Patios, Walkways. Driveways, 
Grading/ Drainage. 631-725- 
1394 


ES cue 


MARIE C., LMT Through my 
experience and passion. I offer 
long lasting therapeutic massages 
“where time stands still”. Servic- 
ing NYC to the Hamptons. Book 
your appointment today by call- 
ing 631.324.4401, 917.639.8506 
All Credit Cards Accepted! East 
Hampton Village location. 


Shelly L.M.T. Massage: A.R.T. 
Shiatsu/ Thai. 631-323-8155 


MAN WITH TRUCK Moving/ 


Delivery/ Warehousing.  Tri- 
State. Chris 516-429-7676 


manwithtruckinc@yahoo.com 


wes 


SNOW REMOVAL Serving 
the Hamptons. 24 hour ser- 
vice available. Call Miguel 
631-521-3902 631-680-0846 


LONG ISLAND AIRPORT 
SERVICE Professional, Polite, 
Punctual. Manhattan locations. 
McArthur, JFK, LaGuardia. 
Flexible pricing. 631-988-6573 


LS 
TREE SPECIALIST Pruning, 
Removals, Stump Grinding. 
Topping for Views and Sunlight. 


Bridgehampton: New construc- 
tion, 4 BR, 4 baths, gunite heated 


pool, 2 car garage. MD- LD 
$80,000. 631-921-9595 


EAST HAMPTON, Dune Alpin 
Sunny, contemporary 2 BR plus 
sleeping loft. New Kitchen, 2.5 
Baths; AC, pool and tennis. Bike 
to ocean. Walk to Red Horse. 
MD- LD $46,000/ Yearly possi- 
Owner: (212)228-9678; 
(631)537-7519 


MONTAUK 4 bedroom + loft, 
3.5 bath, new home. Large open 
plan with great light. View @ 
http ://blacktiekw.wix.com/glenmore-mtk 
Aug- LD $40,000. 305-849-6556 


SAG HARBOR Quiet, private, 
short minutes to beaches and vil- 
lage, spacious, bright, newly 
renovated 3 BRs, 1.5 bath, EIK, 
formal dining, screened porch, 
outdoor- shower, much more! 
MD- LD $19.5k. 631-725-7189 


Sag Harbor 
Summer Rental 
convenient to Village, Ocean 
or Bay. 3- 4 Bedrooms, 2.5 
baths plus outdoor shower. 
Large private 1 acre yard with 
heated gunite pool. 1 level, no 
stairs, open living, dining, 
kitchen area. Perfect for 
entertaining. Email: 
evelynne@optonline.net 
or call 631-725-3080 

_ for info and pictures. 


Sag Harbor Village Gem! 3 BR, 
2.5 baths, fireplace, garage, 
amenities. Year round $49,500. 
MD- LD $36,500. July $17,000; 
August $19,000. 917-684-5967 


Sag Harbor: Charming Ist floor 
guest suite, sitting room, kitch- 
enette, private bathroom, en- 
trance, patio. MD- LD, $7K. 
203-685-5759. 


Shelter Island Dering Harbor 
Apt., 1 BR, pool, tennis, gym, 
docks, A/C. No pets/ smoking. 


» Long season. $19,000. 631-645- 
_ 0091 


Morley Agency 
38 Hampton Road 
Southampton, N.Y. 11968 
631 283-8100 
www.morleyagency.com 


Southampton- Waterview Con- 
temporary! Close to Village, 
Shinnecock Bay vistas, 3 bed- 
rooms, 2 baths, central air, spa- 
cious deck, heated pool. (Internet 
#70215) MD- LD $35,000 


Southampton- Private Post Mod- 
ern Escape! Water views, 5 bed- 
rooms, 4 baths, central air, wide 
veranda porch, spacious yard, 
heated pool. (Internet #34810) 
MD- LD $59,000 


Southampton- Waterfront Sum- 
mer Paradise! Glistening water- 
views, 3 bedroom/ 3 bath Main 
House plus 1 bedroom/ 1bath 
Guest House, central air, heated 
pool. (Internet #98663) MD- 
LD $79,900 


_ 


SOUTHAMPTON 
Beautiful, Quiet Clean Hotel 
Wi-fi, pool, continental 
breakfast. Best Deal in Town! 
WINTER RENTALS till 5/1 
Great Summer Rates! 
(631)283-2968 


HAMPTO BAYS/ 
SOUTHAMPTON Water view. 
Partially furnished 1 Bedroom 
apartment, 1 bath, LR, kitchen. 
Decking. Heat included. Rea- 
sonable. Call owner (631)764- 
3834 


Sag Harbor/ Noyac Furnished 
studio, private bath/ entrance/ 
parking, light cooking. No 


smoking/ pets. 1 month rent+ 1 
month security, $950 includes 
all. Suitable one. 631-725-1581 


Bridgehampton: Three 
homes with pool and tennis 
available for short term rent. 
Owner (212)285-2440 
www.theresidencesof.com 
info@theresidencesof.com 


_ $3,999,000. 


SAG HARBOR: SHARE Beau- 
tiful home near beach. $1,200/ 
inclusive. Long or short term. 
References. 917-626-5459 


Ee 


AMAGANSETT 
OFFICES 
For Rent 


Space 1 is 90 sq ft- $650 mo 
Space 2 is 275 sq ft- $1400 mo 


136 Main St. On-site Parking. 
For more info: 646-214-7825 
Or email 
steve@silverstonepg.com 


SOUTHAMPTON Profession- 


al/ Medical office space avail- 
able 1,000 sq. ft. or larger. Pri- 
vate bathroom. Highly visible 
location. $25/ sq. ft. 631-433- 


EAST HAMPTON 
Wolf Way Traditional. 

4 bedrooms, 2 + 2 half baths, 
legal office, pool, CAC & 
vac, irrigation, shy one acre. 
$829,000. 

Owner 631-604-6415 


EAST HAMPTON: BARNES 
LANDING, 4 Bedrooms, 3 bath- 
rooms, 2,100 sq. ft. Steps to 
beach. $719,000. 631-267-6119 


HAMPTON BAYS 
New custom 4 BR, 2.5 bath 
VICTORIAN. Full basement, 
garage on 1.3 level wooded 
acres. Room for pool & tennis 
court. $479,900. Builder 
631-745-9727 


SAG HARBOR Private, quiet. 
Excellent value! Turnkey. Ren- 
ovated 1,850+ square feet. 3 
BRs, 1.5 bath, landscaped .75 
acre. Room for pool/ expansion. 
$775,000. 631-725-7189 


ESTATE FOR RENT/REAL ESTATE FOR SALE 


QUOGUE 
6.6 sub-dividable acres, SOH. 
Custom built 1997. 3 bedrooms, 
2.5 baths, 3,700+ square feet. 
Chef's kitchen. Guest cottage/ 
pool house, Pool/ spa, 4 car de- | 


tached Owner 


only. 


garage. 
Principals 
631-325-1215 


Shelter Island: One of the 
Islands' “most beautiful vistas” 
www.baileywick.net. Owner 
203-213-5559 


Morley Agency 
38 Hampton Road 
Southampton, N.Y. 11968 
631 283-8100 
www.morleyagency.com 


Southampton- Must See Condo! 
Near beach, pool and tennis 
amenities, completely renovated, 
exceptional throughout. Cathe- 
dral ceiling, fireplace, enclosed 
dining porch, 2 first floor bed- 
rooms, 3 baths, sleeping loft, 
room for 3rd bedroom, gas heat, 
central air (Internet #42759) Ex- 
clusive $775,000 


Quiogue- South of Highway 
Mini- Estate! Restored carriage 
house, majestic iron gate entry, 
right of way to Quantuck Bay, 4 
bedrooms, 3.5 baths, hardwood 
floors, central air, detached stu- 
dio with bath. (Internet #46345) 
Exclusive $595,000 


Water Mill: Condo on the first 
floor has an EIK, DR, PR and 
LR with a fireplace. On second 
floor; 2 on-suite bedrooms. The 
kitchen, baths & high efficiency 
heating/ AC system are all up- 
dated. Full basement, private 


deck and beautifully landscaped 
with pool and tennis. Asking 
$575k. Town and Country Ex- 
clusive. Call John, 631-786-5921 


Se Vende 
RINCON, PR 
Beautiful shy acre. 1 street 
east of Bummer Hill. Private 
road. Calle Buena Vista. 
Surfers Paradise! 
631-806-9583 


Hampton Bays/ Tiana 
Build Your Dream Home 
Shy 1 Acre Lot 
on quiet, private cul-de-sac 
SOH, near all. 
$209,000. Principals only. 
Owner 917-499-8535 


SOUTHAMPTON 
518 N. Magee St. 


Two, | Acre Lots 
Sitting on 4 Total Acres 


$265k Front Lot 
$285k Rear Lot 


Call Mike 617-642-2001 
Or e-mail orionmp@aol.com 
Will e-mail survey. 


Danshamptons.com 


Aw 


SUMMER MAY BE OVER... 


Keep up with all the Hamptons events and 
sales during the holidays and winter season! 


Call 631-537-0500 


Or 


to 
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EVERYTHING OVER A MILLION UNDER A MILLION 
Beautiful homes Bargains on 


sold this week 


the East End 


Summer Rentals Are Hot Right Now! 


BY KELLY ANN KRIEGER 


pring is just around the corner and seasonal 
rentals are gearing up for summer 2013. Whether 
you're interested in a weekly, monthly or long-term 
rental, the East End has it all. From oceanfront 
homes to seaside cottages, there is something for 
everyone. Now’s the time to select the ideal vacation 
or summer getaway for you and your family! 
Once you decide on your budget, specific 
requirements and ideal location, the search can be 
narrowed down quickly. To help, each real estate 


DI. ae 
VLA LLL 


—LUXURY WATE 


firm on the East End offers a user-friendly website 
to guide you in choosing the perfect summer oasis. 
Among the offerings you’ll find a modern 5 
bedroom, 4.5 bath farmhouse, an amazing property 
sited on a shy acre bordering a 300-acre preserve 
in Sagaponack. This bright and beachy beauty is an 
exquisite blend of old-world traditional charm and 
cutting edge modern finishes and stylish interiors, 
with a gourmet eat-in kitchen with French doors 
that lead to a slate patio and BBQ area, large lawn 
and fenced-in gunite pool. What a perfect setting 
for summer entertainment! Beautiful views grace 


Rent now for a relaxing summer by the pool 


the spacious living/dining room, which adjoins a 
comfy library in addition to an elegant master 
suite with fireplace, walk-in closets and luxurious 
bathrooms. A game room and casual den are 
situated in the lower level. Located just minutes 
away from Sagg Main Beach, the Wo6lffer vineyards, 
Bridgehampton.and Sag Harbor, this exclusive rental 
is available from August-Labor Day, 2013. You can 
call Jeff Steinhorst at Nest Seekers for a private 
viewing at 631-901-2165. 

Another attractive option: a 4-bedroom, 3-bath 
getaway, located in Amagansett and offering the 
perfect blend of indoor luxury and outdoor living 
space with a screened/glass wraparound porch, 
vine-covered outdoor shower, central air, heated 
gunite swimming pool and new luxury appliances. A 
walk to the Jitney, LIRR and shopping, and a short 
bike ride to ocean and bay beaches, it’s available 
Memorial Day to Labor Day. For more information, 
call Michael Schultz at The Corcoran Group, 631-899- 
0254 or 917-882-8338. 

Or how would you like to spend your summer 
enjoying dreamy sunsets over Lake Montauk from 
the deck, the master bedroom, the main living space, 
even the pool of a beautiful home on prestigious East 
Lake Drive in Montauk? This one boasts a gorgeous 
open living/dining space right off the fabulous chef’s 
kitchen, with doors out to the pool for poolside 
dining. Also, a large double fireplace in the living 
room and den, for those cooler nights when you 
want to cozy up. Upstairs is the spacious master 
bedroom and bath, with high ceilings and beautiful 
views, down the hall from two guest bedrooms, a 
second bath and a third bedroom/office. Wireless 
internet inside and outside the house, central air and 
central vac, in-ground, and salt-water gunite pool, it 
could all be yours from Memorial Day to Labor Day. 
For more information you can call 631-668-2000 or 
email broker@keeshan.com. 

If you’re looking for a year-round rental to enjoy 
all the seasons, the former 2007 Designer Showhouse 
might be right for you. Located South of the Highway 
in Bridgehampton, this 7-bedroom and 9 1/2-bath 
estate boasts 10,000 square feet of luxurious space. 
It has a formal dining and living room, media room, 
gym, finished basement, multiple fireplaces, a gunite 
swimming pool and pool house and breathtaking 
views. Annual rent: $600,000. For more information, 
please contact Nancy Mizrahi at Saunders and 
Associates, 631-458-4905 office or 917-854-9933 
mobile, nmizrahi@saunders.com. fi 


For a full listing of luxury summer rentals and homes 
for sale, visit DansHamptons.com for the most up-to- 
the-minute information. 
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John Wesley 
Bi tear RHE 


Village Il 
AD Y 


. BEAUTIFUL PARK-LIKE SETTING 
es, 4&2 Bedroom 
4 included. Abundant 
parking. starting from 
me cutdoor heated pool. Soe. PET MO. 
“Vouchers Welcome, (631) 369-2598 3 


s or older & income cHions apply 


MiNtNc 


LOOKING FOR 
ANGEL INVESTORS 
FOR SEED 


PERMITS IN PLACE 


a 
fe 


PRODUCING GOLD 
MINE TO REOPEN 


EXECELLENT 
INVESTMENT 


WWW.RCMINING.NET 
FOR DETAILS CALL 
516.456.5920 


ri 


23903 


| Like 
: Dan's on 


Facebook! 


Everything Over a Million 


SALES REPORTED AS OF 2/22/2013 


BRIDGEHAMPTON 
Carl & Diane Kaplan to 377 Jobs Lane LLC, 377 Jobs 
Lane, $5,000,000 


Louis Paolino to Evgeny A. Freidman, 108 Halsey Lane, 
$4,000,000 


Janelle Reiring to David Maupin, 33 Jobs Lane, 
$3,395,000 


Priscilla Garston to Bess & Leor Landa, 
44 Sunrise Avenue, $1,850,000 


RIVERHEAD 
Ottoman Enterprises Inc || to 626 West Main Realty LLC, 
626 West Main Street, $1,170,000 


SAGAPONACK 
Augustus & Lisbeth Oliver to Vermeer Hamptons 
Properties LLC, Sagaponack Main Street, $3,000,000 


SOUTHAMPTON 
Alma & Irwin Hyman to Barry B. LePatner, 50 Hidden Cove 
Court, $1,750,000 


WAINSCOTT 
Talo Building Corp Philippe to L. Jacob, 74 Sayres Path, 
$3,637,500 


WESTHAMPTON DUNES 
Leanne & Matthew Taylor to Michael & Miriam Schechter, 
796 Dune Road, $1,560,000 


% %& %& BIG DEAL OF THE WEEK: NORTH HAVEN K*&* 


David & Ellen Jannetti to Maria Rosa Montalva, 14 On The Bluffs, $10,500,000 


SALES OF NOT QUITE A MILLION DURING THIS PERIOD 


EAST HAMPTON 
Estate of Andre J. Dupuis to Thomas A. Teeple, 
27 North Hollow Drive, $890,000 


Douglas Hand to Peter D. DeStaebler, 
20 Oyster Pond Lane, $760,000 


EAST MARION 
Oyster Ponds Historical Society Inc to 12395 House 
Barn 6.1 LLC, 12395 Main Road, $999,000 


Pp All Residential and Commercial 


The most reliable source for real 
estate information 


Now Availabie! 


Accurate, up-to-date, affordable, 
on-line information about 2/ real estate 
transactions in your community. 
Our weekly reports contain: 


closed sales in your area 


> A weekly list of mortgage Lis 
Pendens filings 


> The most up-to-date information 
available 


The most comprehensive reporting 
methods available, delivered right to 
your inbox every week. 


Visit us at: 
www.LiRealEstateReport.com 


For more info, call: 631-539-7919 : 


MONTAUK 
Matthew & Shannon Martin to Michael Cash, 
31 Wood Drive, $920,000 


Richard LaFountain to Jason Goodman, 64 South Elroy 
Drive, $705,628 


James & June Weimar to Danielle & Michael Ryniker, 
14 Gull Road, $675,000 


QUOGUE 
Lisa & Marios Nikolaides to Linda & Michael 
Josefowicz, 35 Deer Path, $965,000 


Joseph DeKama to Andrew & Ivy Rosen, 
28 Midhampton Avenue, $903,000 


SAG HARBOR 
E*Trade Bank to Vincent Latronica, 25 Shadyrest Drive, 
$519,900 


SOUTHAMPTON 
DB at Southampton Hills LLC to U & ME Homes LLC, 
Southampton Hills Court, $600,000 


Laurel Valley Holdings Inc to U & ME Homes LLC, 
91 Glenview Drive, $575,000 


SOUTHOLD 
John & Rebecca Becker to Cynthia & Geoffrey Wells, 
4415 North Bayview Road, $520,000 
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COTCOTaN 


corcoran group real estate 


PECONIC BAY VIEWS 


Southampton. This immaculate traditional home is 3,400 SF+/- with 

4 bedrooms and 5 baths on one acre. Formal living and dining room, 
cathedral living room with fireplace. Beautiful open kitchen with granite 
counters Viking appliances and Subzero refrigerator. Ten foot basement 
ceilings with double glass sliders to private gardens, 20x40 salt water 
pool. Room for a garage. F# 87623 

Exclusive. $1.375M WEB# 40616 


Jennifer Mahoney 631.495.0543 


OCEANFRONT 


BRIDGEHAMPTON HOME ON 6 ACRE OCEAN VIEWS WATERFRONT, DOCK, WESTHAMPTON DREAM HOME 

Bridgehampton. Six bedroom home on beautifully developed Westhampton. Deep water waterfront, 7 bedrooms, plus boat Westhampton Beach. 75’ of oceanfront “between the 

6 acre property with ocean views, 10,000SF+/-, pool and house, 3-car garage with apartment. Move in by summer! bridges”, ideal location, 6 bedrooms, ample decking, ready to 
tennis. Exclusive. $7.2M WEB# 50939 Exclusive. $4.7M WEB# 35292 move in! Exclusive. $4.375M WEB# 11802 


Cliffeton Green 631.537.4195 | Drew Green 631.537.4113 Meredith Murray 631.860.4711 Bob Murray 631.871.3350 


OPEN HOUSE | Sat. 


OPEN HOUSE | Sat. 3/2, 1-3:30PM | 8 Hampton Place 
HAMPTON BAYS BEACH HOUSE NEWLY BUILT OVERLOOKING POLO FIELDS STEPS TO DUNE ROAD 


OPEN HOUSE | Sat. 3/2, 3:30-5PM | 216 Millstone Road 


Hampton Bays. Water views abound, first time offering, walk Bridgehampton. Newly constructed 4 bedroom, 4 bath, Westhampton Beach. Three bedroom, 3 bath ranch with pool 
across the street and enjoy the beach. Central air, central vac, 3,500 SF+/- home overlooking polo fields in Bridgehamton. and cabana on one acre of perfect property. Walk to village 
Jacuzzi. Exclusive. $1.2M WEB# 54036 Exclusive. $1.75M WEB# 50534 and beach. Exclusive. $1.4495M WEB# 14545 

Suzanne Kassar 917.273.8251 Cliffeton Green 631.537.4195 | Drew Green 631.537.4113 Lori LaMura 631.723.4415 


THE HAMPTONS SHELTER ISLAND NORTH FORK corcoran.com 
ne 


Equal Housing Opportunity. The Corcoran Group is a licensed real estate broker. OW Ye ted by NRT LLC. Ve NO 


KEEP YOUR POWER ON WHEN SERVICE IS LOST 


Dedicated GE Center (Installation, maintain and support) Home / business backup Generators 


Lotus Power advantages: 

-Local sales, installation and service offices 

-5 Years complete warranty 

-Generator emergency swap program 

-Same day response to all service calls, 24/7 support line 
-Fixed installed price, including all works. 

-Financing available for qualified customers 

-Natural Gas / Propane powered 


-Capacity from 8kW to 700kW 


www.LotusGenerators.com 


GE Commercial Generation units 


GE three phase generators help ensure that, when the power 
goes out, your business continues to run. The 35kW* features 
business-friendly operation and extended generator life to 


maximize your investment. 


: 
a 
Z 


so ix 


& Value to 
Your Home! 
The Centerpiece of 


Your Remodel can 


Efficiently Heat 
Your Home. 


AMERICA'S LUXRUAY FIREPLACE 


WE HAVE THE LARGEST SELECTION OF 
GAS, WOOD & PELLETS * STOVES * FIREPLACES « INSERTS 
CUSTOM DOORS & MANTELS * CUSTOM BBQ ISLANDS 


318 E. Main St. Patchogue, NY 11772 
MainStreetFireplace@gmail.com ¢ 631-569-4515 ext 510 * www.ashwoodfireplace.com 
Store Hours: Tuesday thru Friday 10am-6pm, Saturday 10am-5pm 

Serving Long Island for over 10 years. 


Installation, Parts and Services for All Makes and Models 


